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lb the Legislature of the State of New York: 

The following, the fourth annual report of the New York State 
Dairy Commissioner, is most respectfully submitted: 

Chapter 202, of the Laws of 1884, the act by which this department 
was created, made an appropriation for its support, and provided that 
" the said commissioner shall make annual reports to the Legislature, 
not later than the fifteenth of January of each year." 

Chapter 183, Laws of 1885, an act supplementary to and in aid of 
chapter 202, Laws of 1884, made further appropriation, and provided 
that " the said commissioner shall make annual reports to the Legisla- 
ture on or before the fifteenth day of January of each year." In 
accordance with the requirements of the above-mentioned laws, the 
previous reports of the Dairy Commissioner were submitted to the 
Legislature at the time required in each year. With the exception of 
the financial statements, the work covered in each report was that 
performed during the respective calendar years. 

Since the appropriations made in those acts, all the appropriations 
for the support and maintenance of this Department have ' been made 
in the regular appropriation bill and for the regular fiscal year. 

Chapter 688, Laws of 1886, as amended by chapter 710, Laws of 
1887, provided for the number of copies of the report to be printed, 
and that all annual reports of State officers and State boards, and 
of all State institutions and commissions * * . * shall be placed in 
the hands of the printer by the fifteenth day of December. 

It would, of course, be impossible to make a report of the work 
performed during the calendar year, and have it ready at the time 
above mentioned; therefore, this report is made to cover in detail the 
work done since the last previous report to the close of the last fiscal 
year. It also includes some matters which had been contemplated, 
and, in fact, undertaken before the first of October, although not 
finished until after that date; also a reference in a very general way to 
work done since that date, the details of which will appear in the 
next annual report. Hereafter, the regular annual reports of this 
department to the Legislature will cover its operations and work for 
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the fiscal year ending on the thirtieth day of September preceding, 
as reports from other State officers and departments have generally 
done. 

About the month of October, 1886, a circular containing conclu- 
sions as to the effect of the national law taxing oleomargarine, upon 
the statutes of this State, was issued, published in the newspapers, 
and sent to all persons holding licenses from the general government 
to sell oleomargarine, and to many other persons throughout the 
State. 

The following is a copy of tjie circular: 

A Legal Opinion that the United States Statute Has No Effect on 

the State Law. 

Messrs. Bisley, Quin & Perry, the general counsel of the New 
York State Dairy Commissioner, have written an opinion for that 
officer on the legal effect on the statutes of the State of the act of 
Congress, taxing oleomargarine, etc. After citing various authorities 
and fully considering the subject, they arrive at the following con- 
clusions : 

l?irsL — No substitute for dairv butter made from the substances 
prohibited by section 7 of chapter 183 of the Laws of 1885, as 
amended, "in imitation or semblance of natural butter," can be made 
in this State nor be kept for sale or sold within this State, whether 
such article was made or produced within this State or within any 
other State or territory within the United States. 

Second. — If imported from a foreign country and the duties are 
paid thereon, it can be brought here, retained and sold by the original 
importer in its original packages, and by no one else, on his complying 
with the provisions of the act of Congress, provided he also complies 
with the statutes of this State in reference to marking, branding, 
delivery of, labels, etc. 

Third. — The act of Congress does not affect the laws of this State, 
except as regards the imported article. It is the duty of the New 
York State Dairy Commissioner to enforce the existing laws of the 
State according to the foregoing views. 

This legal opinion was submitted by the commissioner to the Hon. 
D. O'Brien, Attorney-General, for his views, and after examination, he 
returned the opinion with the following indorsement: 

"I concur in the within opinion. 

"D. O'BRIEN, 

"Attorney- General. " 
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"The Law of this State. 

Section 7 of chapter 183 of the Laws of 1885, above referred to, is 
as follows, and it is in full force and effect unimpaired by the passage 
oi; the recent act by the Congress of the United States: 

§ 7. ,No person by himself or his agents or servants shall render or 
manufacture out of any animal fat or animal or vegetable oils, not 
produced from unadulterated milk or cream from the same, any 
article in imitation or semblance of natural butter or cheese produced 
from pure unadulterated milk or cream of the same, nor mix, com- 
pound with, or add to milk, cream or butter any acids or other 
deleterious substance or any animal fats or animal or vegetable oils 
not produced from milk or cream, so as to produce any article or sub- 
stance or any human food in imitation or semblance of natural butter 
or cheese, nor sell, keep for sale, or offer for sale, any article* substance 
or compound made, manufactured or produced in violation of the 
provisions of this section, whether such article, substance or compound 
shall be made or produced in this State or elsewhere. This section 
shall not be so construed as to require evidence of a willful or inten- 
tional violation thereof. Whoever violates the provisions of this 
section shall be guilty of a misdemeanor and be punished by a fine of 
not less than one hundred dollars, nor more than ixve hundred dollars 
or not less than six months or more than one year's imprisonment for 
the first offense, and by imprisonment for one year for each subsequent 
offense. Nothing in this section shall impair the provisions of section 
six of this act. 

On the eleventh of August we issued a circular letter, to be dis- 
tributed to the proprietors of bakeries, hotels, taverns, boarding- 
houses, restaurants, saloons, lunch counters and other places of 
public entertainment, intended to inform them of the law against 
serving imitation dairy products to their guests. 

From this office we sent the letter to all the parties engaged in any 
of the above named occupations in the cities of Albany, Troy and 
Cohoes, and in the villages of West Albany, Watervliet, West Troy, 
Green Island, Greenbush, East Greenbush, Lansingburgh and North 
Greenbush. It was circulated in other portions of the State by the 
assistant commissioners and by the agents of this department. 

Altogether, nearly twenty-five thousand of these circulars were 
distributed throughout the State. 
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The following is a copy of the circular: 

Office of tSe New York State Dairy Commissioner, ) 
Albany, N. Y., August 11, 1887. ) 

To Proprietors of Places of Public Entertainment, etc. : 

Gentlemen. — The Legislature, by chapter 583 of the Laws of thi 
year, amended chapter 183 of the Laws of 1885, by adding section 27s 
which reads as follows: ' 

§ 27. No keeper or proprietor of any bakery, hotel, tavern, boarding- 
house, restaurant, saloon, lunch counter, or place of public entertain- 
ment, or any person having charge thereof or employed thereat, shall 
keep, use or serve therein, either lis food for their guests, boarders, 
patrons or customers, or for cooking purposes, any article made in 
violation of the provisions of section seven of this act, as amended by 
chapter five hundred and seventy-seven of the Laws of eighteen hun- 
dred and eighty-six. This section shall not be so construed as to 
require evidence of a willful or intentional violation thereof. Whoever 
violates the provisions of this section shall be guilty of a misdemeanor 
and punished by a fine of not less than fifty dollars, nor more than two 
hundred dollars, or not less than ten days' or more than thirty days' 
imprisonment for the first offens*e, and by imprisonment for one year 
for each subsequent offense. 

The section referred to in such amendment provides as follows: 

§ 7. No person by himself or his agents or servants shall render or 
manufacture out of any animal fat or animal or vegetable oils not pro- 
duced from unadulterated milk or cream from the same, any article in 
imitation or semblance of natural butter or cheese produced from 
pure unadulterated milk or cream of the same, nor mix, compound 
with, or add to milk, cream or butter any acids or other deleterious 
substance or any animal fats or animal or vegetable oils not produced 
from milk or cream, so as to produce any article or substance or any 
human food in imitation or semblance of natural butter or cheese, nor 
sell, keep for sale, or offer for sale any article, substance or compound 
made, manufactured or produced in violation of the provisions of this 
section, whether such article, substance or compound shall be made or 
produced in this State or elsewhere. This section shall not be so con- 
strued as to require evidence of a willful or intentional violation 
thereof. 

In addition to such punishment, parties violating these provisions 
forfeit a penalty of $500, to be recovered with costs in an action to be 
prosecuted by the New York State Dairy Commissioner or any of his 
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assistants, or by any citizen of the State authorized to sue in the name 

of the people of the State, under the provisions of the statute, chapter 

583, passed this year. 

Attention is called to this subject in order to prevent the violation 

of these laws. 

J. K. BKOWN, 

Comyiisssioner. 

For the purpose of obtaining information in regard to the dairy 
interest of the State in order to aid the department in the perform- 
ance of its work and with the view of communicating to the Legisla- 
ture important facts thus secured, a large number of circulars were 
prepared and issued to such persons as were believed to be in posses- 
sion of the information desired. 

Nearly 500 circulars, of which the following is a copy, were mailed 
to those proprietors of cheese factories who are using the State brand 
for branding full cream cheese. 

Office of New York State Dairy Commissioner, 
New Capitol, Albany, August 12, 1887. 

Mr. 



} 



Dear Sir. — This department is seeking to obtain all the information 
it can with regard to the dairy interests of the State, with the view 
of presenting important facts to the Legislature, and of doing what- 
ever else can be done to benefit this great industry. 

An early and careful response to the following inquiries is most re- 
spectfully requested. 

1st. Name and location of your factory. 

Name 

( Town ! 

Location < 

( County 

2d. What is the average weight of the cheese made at your factory ? 



3d. What is your opinion with regard to the branding of the cheese 
with the official State brand ? Is it advantageous ? If so, state its 
advantages. 



. <". 
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4th. Should all manufacturers of cheese be compelled by law to 
brand them just what they are, so that oonsumers and dealers cannot 
be misled or deceived ? 



\ 



5th. Have you any knowledge of cheese being made and branded 
with the State brand as " full cream, " which is not so ? 



6th. What means can be employed to promote the sale of cheese 
in our local markets, and increase its consumption by our own people ? 



An answer giving your views fully, as to the sixth question, is 

desired, for the reason that it is thought a great lack of enterprise is 

shown by manufacturers and dealers in cheese in getting the product 

before our own people. 

Very respectfully yours. 

JOSIAH K. BROWN, 

Commissioner. 

Replies to the foregoing circular were received from the following 
named persons: 

Allen, H. J Pierrepont Manor, Jefferson county, N. Y. 

Babcock, C. G Newport, Herkimer county, N. Y. 

Brown, Sidney Gouverneur, St. Lawrence county, N. Y. 

* 

Bates, W. H Bemus Point, Chautauqua county, N,. Y. 

Bliss, F. E Oriskany, Oneida county, N. Y. 

Barnes & Willard Pike, Wyoming county, N. Y. 

Benton, Will S Martinsburgh, Lewis county, N. Y. 

Brockett, L. A . Little Falls, Herkimer county, N. Y. 

Bullock, E. M Tremain's Corners, Jefferson county, N. Y. 

Burleigh, J. F Vernon, Oneida county, N. Y. 

Baldwin, D. W Watertown, Jefferson county, N. Y. 

Brockway, H. C Richfield, Otsego county, N. Y. 

Burrows, John Alder Creek, Oneida county, N. Y. 
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Brown, Wm. L Unadilla Forks, Otsego county, N. Y. . 

Breckenridge, Thomas . . . Rome, Oneida county, N. Y. 

Clark & Snyder Andover, Allegany county, N. Y. 

Clark, D. M* ,. Andover, N. Y. 

Christien, F. N Osceola, N. Y. 

Cole, Gerritt S Brewerton, N. Y. 

Curtis, D. C Schuyler's Lake, N. Y. 

Clement, L. M Cicero, N. Y. 

Church, C. J Caughdenoy, N. Y. 

Crofoot, M. H Angelica, N. Y. 

Carleton, Henry M Ricard, N. Y. . 

Cook, John and Charles . . . Daysville, N. Y. 

Coyle & Updyke West Union, N. Y. 

Davis, E. F Waterville, N. Y. 

Devendorf, J. J Fort Plain, N. Y. 

Davis, A. B Paine's Hollow, N. Y. 

Dunn, M. J Black Creek, N. Y. 

Edwards, H. G Alfred, N. Y. 

Fenner, Elisha P Alfred Centre, N. Y. 

Gregg, John Kirkville, N. Y. 

Garlock, John Little Falls, N. Y. 

Green, F. P . . .^ Bath, N. Y. 

Gilmore, John N Volney, N. Y. 

Galusha, S. J Ames, N. Y. 

Green, C. A Warsaw, N. Y. 

Hall, De Witt \ West Windsor, N. Y. 

Harrington, Herbert O . . . Smyrna, N. Y. 

Hill, Sarah R . . . v Chittenango, N. Y. 

Halstead & Wasson Cuba, N. Y. 

Hall, W. W Gouverneur, N. Y. 

Hilton, Fred : . . Orwell, N. Y. 

Henderson, J. A. Peterboro, N. Y. 

Hubbard, A. A West Pierpont, N. Y. 

Isabell, S. A Bartlett, N. Y. 

Johnson, J. B Little Valley, N. Y. 

Jones, Daniel Alder Creek, N. Y. 

Keeler, William E Moravia, N. Y. 

Kings, A. S Norwich Corners, N. Y. 

King, Elisha; Keeney Settlement, N. Y. 

Kingsbury, Otis Rockville, N. Y. 

Katsmayer, Andrew West Ley den, N. Y. 

Kilts, Anthony Canajoharie, N. Y. 
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LaMunion & Clark Munnsville, N. Y. 

Lamont, J. R Angelica, N. T. 

Lewis, W. D Turin, N. Y. 

Lebar, Henry Hallsport, N. Y. 

La Rue, L. A Little Falls, N. Y. 

Merriam, A. P Phoenix, N. Y. 

Myers, Wells Leon, N. Y. 

Muffin, J. R Constableville, N. Y. 

Miller, John East Florence, N. Y. 

Miller, J. J South Richland, N. Y. 

Mason, C. W Bath, N. Y. 

Mulkin, M. C Friendship, N. Y. 

Miller, S. T Constableville, N. Y. 

Moon, Miles Russia, N. Y. 

Marsh, G. S Cuba, N. Y. 

Miller, Levi, Jr Peterboro, N. Y. 

McAdam, R Rome, N. Y. 

Norton, Harry C •. Byron, N. Y. 

Ott, Andrew Redfield, N. Y. 

Oram, Henry J Amboy Center, N. Y. 

Owen, C. H Fulton, N. Y. 

Philley, T. M Smithville Flats, K Y. 

Peach, W. J Union Square, N. Y. 

Peaslee, W. T Randolph, N. Y. 

Phelps, C. C Vernon, N. Y. 

Prescott, Thomas Oriskany, N. Y. 

Roberts, Robert R Delta, N. Y. 

Rathbun, Chas Verona Mills, N. Y. 

Roth, L Rome, N. Y. 

Rinkle, Oliver Steuben, N. Y. 

Rickels, John, Jr Harmony, N. Y. 

Stark, J. H Higginsville, N. Y. 

Silliman, C. H Brookfield, N. Y. 

Springsteen, M. L Orwell, N. Y. 

Snider & Wheeler Dalton, N. Y. 

Sheldon, IN Cuba, N Y. 

Sprague, J. E Gouverneur, N. Y. 

Sprague, F. W Hailsboro, N. Y. 

Tuttle, R. W Chittenango, N. Y. 

Timmerman, G. C Orleans, N. Y. 

Van Arnam Glendale, N. Y. 

Virkler, A. G Castorland, N. Y. 
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Weller, L S Holland Patent, N. T. 

Walts, L. E Om«r, N. Y. 

Weed, Wm Oastorland, N. Y. 

Warren, 0. J North Cuba, N. Y. 

Westen, G. W East Stueben, N. Y. 

Wright, Geo. R Whitesboro, N. Y. 

Wells, W. H Oramel, N. Y. 

Wilkinson, Warren E Belfast, N. Y. 

Wight, L. £ Whitestown, N. Y. 

Yerdon, James H Boonville, N. Y. 

Young, W. »L Fillmore, N. Y. 

The average weight of the cheese made at the factories, from which 
answers were received, is fifty-seven pounds. 

The following answers were received to the third interrogatory of 
the circular, viz.: 

"What is your opinion with regard to the branding of cheese with 
the official State brand? Is it advantageous? If so, state its 
advantages?" , 

In my opinion, it is a good thing to use the State brand, but not so 
much as it would be provided the skimmers had to brand theirs just 
what they are. There are some buyers who pay for skims within 
one-quarter to one-half cents of full cream prices. 

H. J. ALLEN. 

* 

I consider it advantageous in many respects. It helps honesty and 
integrity to overcome dishonesty and deceit. In the first place the 
manufacturer from taking out the best of the milk and then making 
it into cheese with or without the substitution of other oils or fats and 
then palming them off as full cream cheese. In the second place it 
assures the consumer that those so branded are made of the best 
material possible, pure, unskimmed and unadulterated milk from the 
dairy, all of which will tend to a larger consumption of cheese and be 
greatly beneficial to the dairy interest. 

C. G. BABCOCK 

We manufacturers would not derive any advantages by the use of 
it; but on the other hand the consumers of cheese would, for if such 
was the law and put in force it would give them a chance to buy full 
cream, where they are liable to get skimmed cheese. 

SIDNEY BROWN. 
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I think the branding of cheese with the State brand is a^ good 

thing; there is no danger of the cheese being replaced by an inferior 

article. 

WM. H. BATES. 

I think all cheese should be branded according to what it is. If it 

is full cream, brand it so; if it is skim cheese, brand it as skim. I 

think so, for th% reason that I. have known merchants to be selling 

night skim, supposing it to be the pure article; also, their customers 

thinking they were buying the pure article. 

F. E. BLISS. 

We think the State brand is a good thing. We think it is an advan- 
tage. Cheese branded with the State brand must be what they are 
branded; therefore the patrons, as far as my experience goes, take an 
interest in having their milk in a good condition. 

BARNES & WILLARD. 

9 

I think it is advantageous, but it puts extra work on the ones that 
are doing right, namely, the manufacturers of pure cheese. If the 
cheese in every factory had to be branded what they were there 
would be less skim cheese made. 

WILL S. BENTON. 

I think it is advantageous for it is a sure guarantee of honest cheese 
to consumer as well as the dealer, branding bandage as well as box. 
There can be no deception without so many knowing it that it would 
be known. 

L. A. BROCKETT. 

I think it is. Because there will be no doubt, whether the cheese 
is full cream or light skim. 

E. M. BULLOCK. 

Its advantages are, it is a guarantee to the consumer that he is 
getting a full cream cheese. 

J. F. BURLEIGH. 

During season of 1886 the State brands were used at these factories 
as requested and returned as required. Also brands were used on 
each box as above noted. Only full cream cheese is made, that is, 
patrons agree at commencement of each season to bring "only full 
cream milk," and so far as is known at factories no cream has been 
taken from milk, care being taken to test almost daily the quality of 
the milk, and while the different dairies vary some we have no reason 
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to suppose cream has been removed; many of our patrons bring their 
milk twice each day. I never deemed the State brand of use/ The 
quality of all cheese from these factories is determined by the pur- 
chaser, on the shelves. The brand I have no reason to suppose 
would have any weight with purchasers. 

D. W. BALDWIN. 

I think it has proved advantageous in designating skim cheese from 
full cream. I think that eventually it will drive the factories to 
making full cream or full skim, which I think will be a glorious result. 

H. C. BROCKWAY. 

It shows the buyer and consumer what quality of goods he is get- 
ting, especially the consumer, who is not always a good judge of full 
cream or partly skimmed cheese. 

JOHN BURROWS. 

I think it some advantage, but not as much as it would be if the 
consumer and dealer would not pay full prices for cheese without the 
State brand, which is now the case in many instances; but it prevents 
the factories that use it from allowing some of the patrons to skim a 
little all the time. 

WM. L. BROWN. 

I consider that it is advantageous in this way to check the sale of 
inferior articles and also, a protection to each factory from impositions 
by pther competitors. 

THOS. BRECKENRIDGE. 

Is advantageous, gives buyers and consumers confidence. 

CLARK & SNYDER. 

Is advantageous, gives buyers and consumers confidence. 

D.M. CLARK. 

No answer. 

F. N. CHRISTIEN. 

I think it would be advantageous if all that make a full cream 
cheese would use it, as it is a guarantee to the purchaser that he is 
getting what he buys; but where only a few use it, I did not see any, 
benefit derived from it. 

GERRIT S. COLE. 
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Yes; if the law is properly enforced it is at least a protection to the 

consumer. 

D. C. CURTIS. 

It is, I think, very advantageous in helping the sale of our cheese 

in foreign market, the brand making them sure of a first-class cheese; 

whereas, it being our custom to make skim cheese in a good many 

factories of this State, it was a question. 

L. M. CLEMENT. 

I think it is of no advantage whatever. 

C. J. CHURCH. 

It prevents a fine quality of skim cheese being sold for full cream, 

and also helps sometimes to sell, at fair prices, a poor article of full 

cream cheese, thus*marking the skims to the advantage of an unskilled 

maker of full cream. I have seen half skims finer in quality than 

many full creams. 

M. H. CROFOOT. 

Yes; think it is a positive guarantee that the goods are full cream. 
I find that factories that don't use them in my section skim in the falL 

HENRY M. CARLETON. 

We cannot give any opinion, as our directors have not used your 

brand. 

JOHN & CHAS. COOKE. 

Yes; so that consumers may know from wherever it came, its 

qualities, etc. 

COYLE & UPDYKE. 

The brand gives confidence to the trade in this country, as well as 

abroad; the English don't want skims, or our own country, if they 

knew what they were getting. One-half of the young men in the 

trade don't know the difference between a full cream cheese and a 

skim — then the law should compel all cheese to be branded either 

full cream or skimmers. 

E. F. DAVIS. 
I have seen no advantage so far. 

J. J. DEVENDORF. 

We approve of the use of the brand and think the law is all right. 

The advantage from the use of the brand is this, it is a positive proof 

to both the shipper or consumer that the cheese are made from milk 

containing all the cream. 

A. B. DAVIS. 
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I think that it is the best thing that ever was done. It is a great 
advantage. People buying full cream cheese can get it if they will 
look and see if the cheese has the State brand on it. The State brand 
has improved the quality and the price of our cheese in this State. 

M. J. DUNN. 

I use the brand because the buyer insists on having it on the 

cheese. He wants it on because his customers look for it, and 

suspect all cheese without it; but I can conceive of no way in which 

it improves the quality of the cheese. 

H. G. EDWARDS. 

It gives a good reputation abroad for such cheese, and sales are 
more easily made by dealers, especially in the autumn and winter 
trade, but during the hot period, or from about first of June to 
September, light skimming would be no injury to the cheese. 

ELISHA P. FENNER. 

No advantage, in my opinion. I think the trade will brand the 

cheese, if the quality is all right, before they are Gut, either in New 

York or Liverpool. 

JOHN GREGG. 

Do not think the brand makes much difference; sells according to 

quality. 

JOHN GARLOCK 

It is advantageous in selling cheese for home trade, because 
" greenies " don't know the difference between full cream and skim- 
milk cheese. 

F. P. GREEN. 

I do not think the State brand any advantage in, the least. There 

are two skim factories near me, and they get about the same for 

cheese that I do. 

JOHN N. GILMORE. 

The only advantage I have observed is that when cheese are new 

and appear curdy, buyers will make more allowance when they are 

sure they are full cream. 

S: J. GALUSHA. 

Its only advantage as I see it is to give the unexperienced consumer 
more confidence in our State cheese. 

C. A. GREEN. 

3 
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In shipping cheese I think it is a help to manufacturers; in home 
trade shows dealer and consumer what they are handling and using. 

DEWITT HALL. 

4 

We fuse State brand; the parties to whom we ship tell us they can't 
get a cent per pound more for cheese with brand than without it. It 
is a guarantee of quality. 

HERBERT 0. HARRINGTON. " 

As to using the " State brand " our experience is that nothing is 
gained as the law is at present; buyers and shippers are easy on this 
point I think. 

Mbs. SARAH R. HILL. 

Think it is, both to the producer and consumer. In the first, case' 
it helps to build up a reputation, and second, the consumer is pro- 
tected from buying inferior goods for State. 

HALSTEAD & WASSON. 

Yes ; it checks to some extent the imposition of skimmed goods 
being thrown on the market for full stock. 

W. W. HALL. 

It may be to a few factories. 

FRED. HILTON. 

I know of those not .using the State brand, and I think they sell as 
well as those using it. I would like to know what effect the brand 
has when the cheese get on the other side of the water. I think it 
makes very little difference in home trade, branded or not. If the 
people can get a cheese that suits their taste that is all most of them 
care, as far as my experience goes. 

J. A. HENDERSON. 

I think it is advantageous to the consumer; he is more confident 
that he is getting a genuine article; one that is healthy. 

A. A. HUBBARD. 

It is of great importance to all who make full cream cheese; before . 
we had the brand there was a great deal of half skimmed cheese sold 
at our board of trade for full cream, or at least the price got was equal 
to the price of full cream, which damaged the. reputation of cheese 
sold in our market 

& A. ISBELL, 



# 



New York State Dairy Commissioner. 1^ 

Think it is not necessary as long as factories here all make full 

cream cheese only in October, when they skim the can ; some of them 

think best to make them brand their cheese then, so to stop skimming 

cans in the fall of the year. 

J. R JOHNSON. 

Think it is advantageous for the following reason : So that consumers 

* may know what they are consuming. 

DANIEL JONES. 

Yes, buyers know that they are getting what they buy. 

WM. E. KEELER. 

I think it an advantage to us to use the brand; think dealers have 
mpre confidence in our goods when under the brand. 

A. S. KINGS. 

I do not think it added any to the price of my cheese, as I have the 
same customers each year, for shipping to New York city or other 
markets abroad. I think it would be advantageous to those that 
make full cream cheese if all grades were branded. 

ELISHA KING. 

I dp not see any great advantage in branding cheese^ except for the 

home trade ; it seems to give the consumer a little confidence to see 

the State brand on the cheese he is buying. 

OTIS KINGSBURY. 

No answer. 

ANDREW KATSMAYER. 

I think it advantageous, for by the use of the State brand, an inex- 
perienced buyer is enabled to buy choice goods from unprincipled 
dealers and manufacturers, as well as an expert. 

ANTHONY KILTS. 

I consider the branding of cheese by the State brand, a great 

advantage. It is a sure guarantee to both buyer and consumer that 

it is what it claims to be — full cream. 

La MUNION & CLARK. 

I think it is. It protects first-class goods from an inferior article, 
and protects* the maker of cheese, and is also an advantage* to patrons. 

J. R. LAMONT. 

We have used the brand only this season, and as yet, can form no 

opinion as to its advantage. 

W. D. LEWIS. 



20 Fourth Annual Report of the 

I am in favor of branding cheese ; also, in favor of full cream 
cheese ; think it would help to improve the market. 

HENRY LEBAR. 

I used the brand two years ; this year have not ; cannot see any 

difference ; my cheese goes to Philadelphia. 

L. A. LeRTJE. 

Think, it must be advantageous, but am not in a position to state its 
advantages. A man in the cheese business, buying and selling, can 
tell a full cream cheese from a skimmed one, but there are not many 
retailers or consumers that can tell the difference, unless it be very 
marked. 

A. P. MERRIAM. 

I sent and got the State brand two years ago, I think, and used it 
for a short time, but the cheese buyers told me they had rather I 
would not use it, so I sent it back I think that it would be best to 
use it, for the people would have some idea of what they were 
buying. 

WELLS MYERS. 

I am very much in favor of branding cheese for just what it is, and 
for a strict enforcement of the law. It shows consumers what they 
are using. It gives speculators confidence when they buy full cream 
cheese, for such cheese will keep and not grow hard and dry, as 
skimmed or part skimmers do. "When we live up to such a law it 
gives the speculator and consumer confidence; they know that they 
are handling and using a clean and healthful article of food, and this 
will be sure to increase consumption. 

J. R. MULLIN. 

It is advantageous in making a distinction between skim milk and 
full cream cheese. 

JOHN MILLER. 

* 

Yes, I think it is. I think our cheese will bring better prices, for 
export dealers have more confidence in it. 

J. J. MILLER 

I think it is advantageous to manufacture full cream cheese, 

because there is a class of consumers who want a good article, and 

want to know that they are getting full croam cheese and not skim, 

and are willing to pay a good price for the same, 

C. W. MASON, 
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I cannot see that either of my factory patrons realize any more by 
the brand. It is the cheese they want, and if make and quality is 
right they realize what it is worth without the brand. 

M. C. MTJLKIN. 

In my opinion it is advantageous; the buyer has a guarantee of the 

purity of the article. 

S. T. MILLER. 

It is, for the reason that dealers and consumers have no question as 

to its being full cream cheese. 

MILES' MOON. 

The home trade requires the State brand. The New York buyers 

request it left off the box; that part I do not understand; would like 

information myself. 

G. S. MARSH. 

I think the brand is advantageous, for it gives the men that buy a 
chance to show that the cheese are full cream, and if you have no brand 
on them, they feel afraid, especially in the fall. 

' LEVI MILLER, Jr. 

It is a benefit, as it gives the buyers both at home and abroad assur- 
ance that the cheese are full cream, and the consumer from seeing the 
State brand upon the cheese, upon the retailer's counter, is induced 
to purchase by knowing that imposition is not being practiced upon 
him, thereby increasing the consumption of cheese. 

R. MoADAM. 

I think the State brand, if all the factories are required to use it, 

decidedly advantageous. It will raise the standard of full cream 

cheese, cut off the sale of ^kim cheese, as full cream, and give us 

better standing in foreign markets, by being indorsed by the State 

and Dairy Commissioner. 

HARRY C. NORTON. 

I think it is, for the reason that buyers prefer the brand, and cheese 

sell better with; than without the brand. 

ANDREW OTT. 

I think it is a good thing to brand all full cream cheese with State 

brand, and I think all persons allowed to make skim cheese ought to 

be compelled to brand them as such, so the people could not be 

deceived. 

HENRY J. ORAM. 
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* 

My opinion is that when it gets on the New York market it is 
advantageous to the buyers and to the factory; but on our home 
market slpm milk cheese brings as much as full cream. 

C. H. OWEN. 

■ 

As I do not make full cream only for immediate home trade, I 

should not be a competent person to answer. 

T. M. PHILLEY. 

I see no special advantage as yet, as buyers make no distinction in 
price, and in some cases pay the same for light skims as for cheese 
branded with the State brand. 

W. J. PEACH. 

In regard to branding full stock cheese I cannot see where the 
great benefit is. I think bogus and skim cheese should be branded 
for what they are, the same as bogus butter. 

W. F. PEASLEE. 

Yes, I think it is advantageous. It gives the buyers confidence 
in it. 

CO. PHELPS. 
If cheese is good it will sell itself. 

THOMAS PRESCOTT. 

I think it is advantageous to brand the cheese with the State brand. 
Then it would be quite necessary that the article should be what it 
was represented to be. 

ROBERT R. ROBERTS. 

This year more than before, buyers will hardly look at cheese not 
having the State brand upon them without suspicion, and invariably 
require it with steady dealers, saying it is the only guarantee of full 
cream cheese. 

CHARLES RATHBUN. 

It is advantageous : 

1. If branded the buyer is informed what quality is represented — 
marked — and knows what to bargain for. 

2. If branded with the intention to beat the buyer, then he can fall 
back on the manufacturer. 

3. The purchaser desires to get what he bargains for, and if goods 
are misrepresented, then the law defends him. 

L. ROTH. 
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It is. If none but full cream cheese is so branded, the consumer 
will soon learn that in order to get a full cream cheese he has but to 
find one that is branded. As v one pound of cheese represents ten 
pounds of milk, the penalty for selling shim milk cheese for full cream 
should be greater than for selling adulterated milk. 

OLIVER RINKLE. 

My opinion is to brand all cheese with the official State brand. The 

advantages to be gained are these*: In the fall, say September out 

there are factories. that allow the patrons to skim or make skim milk 

cheese. That is not only a detriment to the sale of cheese, but it 

makes the patrons that are not allowed, to feel as though they were 

not getting their due. 

JOHN EICKLES, Jr. 

It seems to me it would be well to brand our cheese. It would have 
a tendency to keep our State cheese up in the eastern market. 

J. H. STARK. 

I think it is an advantage to have cheese branded what they are, so 
that people will know what they are buying. If they are not branded 
what they are, some factories will skim light and sell their cheese for 
full cream. Most people cannot tell the difference. 

C. H. SILLIMAN. 

■^ ' 
I think it is a good thing to brand the cheese what they are. 

M. L. SPRINGSTEEN. 

Think it is a very good plan. 

SNYDER & WHEELER. 

Think it is a good thing, simply as a guaranty that the cheese are 

full cream. The advantage is greatest and most appreciated by dealers 

in the local markets of this country. 

L N. SHELDON. 

Having never used the State brand I know nothing about it. 

J. E. SPRAGUE. 

My opinion with regard to branding the cheese is that it is a good 

thing to brand when a maker can do so conscientiously : but it is so 

and has been so for years that every factory has more or less patrons 

that take off just enough cream for coffee, so that but very few factories 

make the right down pure article. This thing ought to be stopped. 

Every maker should receive a notice from headquarters to post on his 

factory — the Laws of the State. 

F. W. SPRAGUE. 
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I think it is for the reason that all dealers in cheese are not good 

judges of the article they are handling; therefore the brand gives 

them confidence and they can urge their customers with more 

confidence. 

R W. TUTTLE. 

I think it is advantageous to use the State brand, for this reason. It 
gives buyers confidence in the goods and has done away with the 
skimming the cans through the months of September and October. 
Since using the brand we have obtained fully from one-eighth to one- 
quarter cent better prices than before, and by not skimming in those 
two months it gives manufacturers a better chance to make a more 

uniform quality of cheese. 

G. C. TIMMEEMAN. 

I have had but four years experience in cheese making. The first 
year we did not brand cheese, and in the spring and fall the patrons 
skim the cans, as they had been in the habit of doing; since the adop- 
tion of the State brand they have not done so. I think one advan- 
tage would be making less night skims, which went from our factory 

at least at the same price as the full cream. 

A. W. VAN ARNAM. 

It is right for every man to sell and mark just what it is. As I have 
been thinking of having a factory brand with factory name and to state 
what it is and let it be a penalty for marking full cream if not so. 

A. G. VIRKLER. 

I think it is all right to brand the cheese so no one will be misled; 

all the fault I find is such a large brand is hard to get on a small 

box. A brand as large as an envelope is large enough. New York 

State brand, full cream, is enough and all that need to be said to 

answer the end of the law. 

I. S. WELLER. 

I think that it would be a good plan for all factories making full 

cream cheese to use said brand. It is not possible to deceive an 

expert in detecting a nearly skimmed cheese whether they are 

branded or not ; it is light as night skimming in cans that is not easily 

detected. 

L. E. WALTS. 

Yes ; I think it would elevate the standard of factory cheese ; a 

part skim cheese can at a certain age be passed as a full cream cheese. 

I consider the State brand placed upon a package is a satisfactory 

guarantee as to its standard of richness. 

WM. WEED. 
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I think it is. 



O. J. WAEEEN. 



I think the official State brand is to all full cream factories a benefit ; 
first, because it protects them from skim cheese ; second, it is a 
benefit to us when consigning cheese. 

, G. W. WESTEN. 

It is advantageous, more especially in the fall of the year, as the 
factory men through this section have been in the habit of partially 
skimming their fall make, and have brought a bad reputation upon 
our late made goods. 

GEOEGE E. WEIGHT. 

Previous to the issue of the " State brand " nearly all the factories 
in this vicinity were in the habit of skimming their cans of nights 
milk in the fall after about September first, and some all summer. 
Now, I do not know of one. ' And I think it is on account of the 
brand. 

W. H. WELLS. 

4 

My opinion in regard to branding cheese is this, that it should be 

done, and that every maker should be compelled to use the brand on 

every full cream cheese, which is not used at present, on only a part. 

When it is not used on full cream cheese, it leaves a space to work in 

those that are not full cream and leaves the same chance for deception 

that it does not to brand them at all. 

WAEEEN E. WILKINSON. 

Yes ; it enables purchasers to know just what they are buying. 

L. L. WIGHT. 



Should it be followed up as I have suggested in article 5, then that 
part of the cheese would be what it was designed to be. If the times 
necessitated such a law, let it be kept in force, let it be represented 
in its true name and nature, without paint or putty, at least as long as 
we depend on our foreign neighbors to take our surplus. 

JAMES H. YEEDON. 

Don't think it amounts to much, only as it shows to people not 
judges the quality they are getting. Shall not use it this season. 
Have a full cream brand of our own, and make none other than full 
cream. 

W. L. YOUNG. 

4 
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The following answers were received to the fourth interrogatory of 
the circular, viz. : 

Should all manufacturers of cheese be compelled by law to brand 
them just what they are, so that consumers and dealers cannot be 
misled or deceived ? 

This fourth question is my sentiments exactly. "Yes, they should;" 
if they make skim cheese compel them to brand it as such. 

H. J. ALLEN. 

I am in favor of such a law for it would be just, and, perhaps, bene- 
ficial, and of which no one would or could object, only those who wish 
to mislead or deceive ; but I am quite content with the law as it is, for 
if any one wants anything but full cream cheese he would be apt to 
get it, if it was branded just what it was. 

C. G. BABCOCK. 

If such law should pass, compelling each and eyery manufacturer 
to brand his goods, it would be very beneficial to the consumers. 

SIDNEY BROWN. 
I think they should. 

W. H. BATES. 

I consider it would give much better satisfaction to all, if they were 
so compelled to brand their che. ese. 

F. E. BLISS. 

We think that all factories manufacturing cheese should be com- 
pelled to brand their cheese just what they are. 

BARNES & WJLLARD. 

I think it would help the price of cheese in a short time for there 
would be less poor cheese made, when they found that their cheese 
sold for just what it was; so I think it would help all if cheese had to 
be branded what they are. 

WILL S. BENTON. 

They should, in my opinion, if possible be compelled; but I doubt if 
they can be compelled. It is easier to forbid than compel. 

L. A. BROCKETT. 
I think they should. 

E. M. BULLOCK. 

Yes. 

J. F. BURLEIGH. 
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So far as I can judge, the purchaser of cheese, if ,he has proper 
experience as such, could be misled as to cheese being made of part 
or wholly skimmed milk; what dealers may represent, I could not say. , 

E> W. BALDWIN. 

I think the law as it is working, all right. I do not think it best to 

compel the factoryman to brand a pure article. 

H. C. BROCKWAY 

Yes. v 

JOHN BURROWS. 

I don't think it can be done. It is hard work to prevent a man 
from selling anything without branding at all, but an effort in that 
direction might do some good. 

WM. L. BROWN. 

< 

They should. A stringent law on this point should be passed 
immediately. 

THOS. BRECKENRIDGE. 
They should. 

CLARK & SNYDER. 
They should. 

D. M. CLARK. 

I think all cheese should be branded full cream or not, just as 
they are. 

R N. CHRISTTEN 

In my opinion that would be the best thing that could be done, as 
there are a great many part skims that are sold for full creams to 
parties that are not expert judges. 

GERRIT S. COLE. 
Yes. 

D. C. CURTIS. 

They should; for it would then leave no doubt in the minds of a 
customer as to quality. I think a great many skim cheese are mis- 
represented to dealers. 

L. N. CLEMENT. 
I think not. 

C. J. CHURCH. 

It Beems to me all skim cheese should sell on their merits, some 
being much better than others. 

M. H. CROFOOT. 
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It is my opinion that they should be so compelled. 

HENRY M. CARLETON. 

We should think so. 

JOHN & CHAS. COOKE. 

Yes. 

COYLE & TJPDYKE. 

Every skim cheese should be branded, "shim cheese" No cheese 

should be shipped without being branded. 

E. F. DAVIS. 

It might have a tendency to drive skimmers out of the market. 

J. J. DEVENDORF. 

Yes, sir. It is in keeping with the law that all cheese should be 
branded just what they are. We think that is ri^fet, both for manu- 
facturers and consumers. 

,. B. DAVIS. 

I think that they should be branded just what they fore every time. 

BlSj. DUNN. 

If dealers cannot tell the difference without a mark on the\P u * iS1( * e > 
then what difference is there. If branded at all they show** " e 
branded just what they are, and also date and name of maka^ or 
factory. 

H. G. EDWARDS. 

Skim milk cheese is not changed in value by being branded, neither 
does it enhance its sale. 

ELISHA P. FENNER. 

No. Consumers ought to be their own judges of quality. 

JOHN GREGG. 

I think everything should be branded what it is. 

JOHN GARLOCK. 
Yes. 

F. P. GREEN. 

I think they should, and then full cream factories would get some 
benefit from the full cream brand. 

JOHN N. GILMORE. 
By all means. 

S. J. GALUSHA. 
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Don't think it necessary with experienced dealers. 

C. A. GREEN. 

I think they should. 

DE WITT HALL. 

I think all cheese should be branded just what they are. 

HERBERT O. HARRINGTON. 

Nothing more is so important. All should be compelled to be 
honest in this point. 

Mrs. SARAH R HILL. 

< 

Yes; but would not a smaller brand do as well? It would surely 
be much more convenient to use. 

HALSTEAD & WASSON.' 
Yes. 

W. W. HALL. 
I think they should. 

FRED HILTON. 
No answer. 

J. A. HENDERSON. 
I think they should. 

A. A. HUBBARD. 

I think yes, although buyers are slow to believe that cheese are full 
cream when the brand is not on. 

S. A. ISBELL. . 
They all should, if any. It is best to all do alike. 

J. B. JOHNSON. 
They should. 

DANIEL JONES. 
Yes. 

WM. E. KEELER. 

I think they should, as much as makers of oleomargarine. 

\ A. S. KING. 

I think it would be a good thing. 

ELISHA KING. 

I think this is the correct way to do. 

OTIS KINGSBURY. 

No answer. 

ANDREW KATSMAYER 

I think they should. 

ANTHONY KILTS. 
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I answer, yes ; decidedly. ! 

They should, by all means. 

They should. 

I think, they should. 

Yes. 

I think, they should. 



La MTJNION & CLARK. 

J. R, LAMONT. 

W. D. LEWIS. 

HENRY LEBAR. 

L. A. LeRUE. 

A. P. MERRIAM. 



They had, although I do not know of any one trying to deceive or 
make imitation ; but, I think, there is some that skim slightly and sell 
for new milk cheese. 

WELLS MEYERS. 

They certainly should. I consider it the best law ever passed for 
the trade. • 

J. R. MULLIN. 
Yes. 

JOHN MILLER. 

I think, not. A fancy cheese can be made from milk lightly skim- 
med, and would bring fancy prices ; but, if branded skimmed, would 
be condemned at once. 

J. J. MILLER 

By all means, they should ; full cream, marked, full cream ; skims, 
marked, skim. 

' C. W. MASON. 

In some cases, it would-be as well to help keep men honest. 

W. C. MULKIN. 

Yes ; it is a protection to the. pure article. Is right. 

S. T. MILLER. 

Yes. 

MILES MOON. 

I think they should. 

G. S. MARSH. 

I think, they should, and not only cheese, but farmers should brand 
their bottles, too. 

LEVI MILLER, Jr. 
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It would be much better to have all full cream factories compelled 
to brand their cheese. Then cheese, of any description, would be 
known as skims, and bought and sold on their merits alone. 

K. McADAM. 

I would say most emphatically, yes. It seems to me that the only 
way to obtain the desired results, is to make it compulsory. 

HARRY C. NOETON. 

Yes ; I think they should, each and every factory in this State ; I 
don't believe in compelling one factory and not another. 

ANDREW OTT. 

Cheese should be branded just what they are. 

HENRY J. ORAM. 

Yes, sir; they should push the law through, if it is possible. 

C. H. OWEN. 

It would be a complicated affair if cheese were branded just what 
they are. In the skim line, we do not skim alike, neither does the 
same factory skim just the same at all times. 

T. M. PHILLEY. 

Yes. If light skims were branded as such there would then be an 
advantage in using S^ate brand. 

W. J. PEACH. 

Consumers, some of them, may not always know, but dealers, it 
seems to me, cannot be mistaken or deceived. 

W. T. PEASLEE. 

I think not. If bogus cheese are branded and the full cream, per- 
haps it would be best to let all skims, one-half, one-fourth or full skims 
go on their merits. 

C. C. PHELPS. 

« 

It would do very well, if you had a brand made that was smaller 
so that it would be easy to handle. 

THOMAS PRESCOTT. 

I think they had. 

ROBERT R. ROBERTS. 

They certainly should, 

CHARLES RATHBUN. 
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' Yes. 



L. ROTH. 



All cheese should be branded, so that there can be no deception. 

OLIVER WRINKLE. 

They should. 

JOHN RICKELS, Jr. 
I think, they should. 

J. H. STARK. 

I think all factories should brand their cheese just what they are 
full cream, or skim, half skim, or full skims. 

C. H. SILLIMAN. 
Yes; they should. 

M. L. SPRINGSTEEN. 
Think they should. 

SNIDER & WHEELER. 

Do not think such a law as applied to unadulterated skimmed cheese 
would be constitutional, otherwise it might be all right. 

I. N. SHELDON. 
Yes, I think it would be a benefit to both. 

J. E. SPRAGUE. 

No, unless patrons can be made to stop taking cream (for coffee). 

P. W. SPRAGUE. 

According to our State laws regarding the adulteration of food and 
drink, I think they should. 

R. W. TUTTLR 

They should be compelled to brand them just what they are; I 

know of manufacturers here that do skim the milk in the fall which I 

think is damaging those who do not skim. 

G. C. TIMMERMAN. 

I should think so, decidely. 

A. W. VAN ARNAM. 

Let it be open, but not marked poor for good; if not marked let it 

be skimmed so called. 

A. G. VTRKLER. 

Yes. 

I S. WELLER. 
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I think that factorymen ought to be compelled by law to use it, or 
do away with it entirely; I think a great many factories are making full 
cream; I do not think it worth while to bother with it, if compelled to 
use it; all not so branded would be known as skim cheese. 

L. E. WALTS. 

This would, I think be an immense stride towards a better position. 

It would be of great benefit to the manufacturer of a first-class line of 

goods. 

WM. WEED. 

Thev should. 

O. J. WARREN. 

Yes; I think, they should. 

G. W. WESTER. 

I think, they should. 

GEO. R. WRIGHT. 

I think, it would be only fair. 

W. H. WELLS. 

They should be branded just what they are. Confound the idea of 

this deception, for it gives the man that wishes to send out a first-class 

cheese, a bad base to butt against. 

WARREN E. WILKINSON. 

Yes; by all means. 

L. L. WIGHT. 

The Creator has placed here on earth, things for our welfare and 

comfort, meats, etc., pure, true to name, this ought to be our guide. 

We are manufacturing more cheese than we need, then why should 

we substitute, and there is no one more sensitive than our foreign 

brother, largely the consumer. If the American manufacturer of 

implements sends abroad an article that is an improvement over the 

foreign article, then it meets ready sale; so with our cheese; why buy a 

poorer article than we have got. 

JAMES H. YERDON. 

Yes. 

W. L. YOUNG. 

'The following answers were received to the (5th) interrogatory 
of the circular, viz. : 

Have you any knowledge of cheese being made and branded with 
the State brand as " full cream," which was not so ? 

I have no knowledge of this fact, 

H. J. ALLEN. 
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I have no knowledge of such facts. 

I have no knowledge of such. 

I have not. 

I do not know of any suqji. 

We have not. 



G G. BABCOCK. 



SIDNEY BEOWN. 



W. H. BATES. 



F. E. BLISS. 



BARNES & WILLARD. 



No, I have not, but I presume it is sometimes done. 

WILL S. BENTON. 

No, not at the factory or anywhere else on the bandage, but is done, 
so I am told, on box by dealers ; cannot brand bandage after curing. 

L. A. BROCKET^. 



I have not. 

No. 

No. 

I have not. 

No. 

Not any. 

That I could not say. 

Not any. 

Have no knowledge. 

No answer. 

No. 

No, 

I have not. 



E. M. BULLOCK. 

J. F. BURLEIGH. 

D. W. BALDWIN. 

H. C. BROCKWAY. 

JOHN BURROWS. 

WM. L. BROWN. 

THOS. BRECKENRIDGE. 

CLARK & SNYDER. 

D. M. CLARK. 

F. N. CHRISTIEN. • 

GERRIT. S. COLE. 

D. C. CURTIS. 

L. M. CLEMENT. 
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Not any. 

C. J. CHUECH. 
I have not. 

M. H. CEOFOOT. 
No, if I had I would report them promptly. 

HENRY M. CARLETON., 

No. 

JOHN & CHAS. COOKE. 
No. 

COYLE & UPDYKE. 
I have not. 

E. F. DAVIS. 
I have no knowledge of any. 

i 
I know of none. 

No. 

I have not. 

I have not nor never knew of any. 

No. 

Have not. 

No. 

I have no such knowledge. 

There are none that I even suspect. 

None. 

V 

I have not. 



J. J. DEVENDORF. 
A. B. DAVIS. 
M. J. DUNN. 
H. G. EDWARDS. 
ELISHA P. FENNER. 
JOHN GREGG. 
JOHN GARLOCK. 
F. P. GREEN. 
JOHN N. GILMORE 
S. J. GALUSHA. 
C. A. GREEN. 
De WITT HALL. 



Have no knowledge any violations of that kind. 

HERBERT O. HARRINGTON. 

We could not say as we have. We make full cream cheese. 

Mrs. SARAH R. HILL. 
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No, but there are some factories that skim their night's milk in the 
fall and may be tempted to use the brand. 

HALSTEAD & WASSON. 
Not positively. 

W. W. HALL. 
I have not , 

FRED HILTON. 
No. 

J. A. HENDERSON. 
I have not. 

A. A. HUBBARD. 

I have no knowledge of any such case, and I have sold cheese ever 
since the brand has been used. 



S. A. ISBELL. 



J. B. JOHNSON. 



DANIEL JONES. 



WM. E. KEELER. 



A. S. KINGS. 



ELISHA KING. 



Not one. 

Have not. 

No. 

I have not. 

I have not. 

I have not. 

OTIS KINGSBURY. 
No answer. 

ANDREW KATSMAYER. 
I have not. 

ANTHONY KELTS. 

I have no knowledge of cheese being so branded. 

La MUNION & CLARK. 
I have not. 

J. R. LAMONT. 

I have not. 

W. D. LEWIS. 
Have not. 

HENRY LEBAR. 
Do not. 

L. A. La RUE. 
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Have not. - 



I have not. 

i 

No. 

No. 

No. 

I have not. 

I have not 

No. 



No. 



I have not. 



I do not know of any. 



A. P. MERRIAM. 

WELLS MYERS. 

J. R. MULUN. 

JOHN MILLER 

J. J. MILLER. 

C. W. MASON. 

M. C. MULKIN. 

S. T. MILLER. 

MILES MOON. 

G. S. MARSH. 

LEVI MILLER, Jfc. 



I have no knowledge of any cheese being branded with the State 
brand, which were skimmed. 

R. McADAM. 

I have not, but as there are full cream cheese sold which are not 
branded, it leaves a loop-hole to work off skims as full cream. 

HARRY C. NORTON. 



No, I do not know of any. 

I do not know of any. 

No sir; I have not. 

No sir. 

No. 

I have not. 



ANDREW OTT. 



HENRY J. ORAM. 



C. H. OWEN. 



T. M. PHTLLEY. 



W. J. PEACH. 



W. T. PEASLEE. 



-&*. 
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No. 

C. C. PHELPS. 
No. . 

THOMAS PRESCOTT. 
I have not, 

ROBERT R. ROBERTS. 

Not this season, as they are getting to be more cautious than 
before. 

CHAS. RATHBUN. 
No. 

L. ROTH. 
I have not. 

OLIVER RINKLE. 
Have not. 

JOHN RICKELS, Jr. 
I have not. 

J. H. STARK. 

I do not know of any factory using the brand, but what are mak- 
ing full cream. 



No, I have not. 

•No. 

No. 

No. 

I do not. 

I have not. 

I have not any knowledge of the kind. 

I have not. 

No. 

I have not. 



C. H. SILLIMAN. 



M. L. SPRINGSTEEN. 



SNIDER & WHEELER. 



I. N. SHELDON. 



J. E. SPRAGUE. 



F. W. SPRAGUE. 



R. W. TUTTLE. 



G. C. TIMMERMAN. 



A. W. VAN ARNAM. 



A. G. VIRKLER. 



I. S. WELLER. 
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I have not. 

L. E. WALTS. 
No answer. \ 

WM. WEED. 
I have not. 

0. J. WAEEEN. 
No, I have not. 

G. W. WESTEN. 
I have not. 

GEO. E. WEIGHT. 
No. 

W. H. WELLS. 

I do not; but it is not used only a small part, that is full cream, so 
as I have stated before herein it gave the same chance for deception. 

WAEEEN E. WILKINSON. 
I have not 

L. L. WIGHT. 

No, if a reward was offered for a violation of the statute: I think it 

would do the work, for factories are generally watched by each other 

pretty close. 

JAMES H. YEEDON. 

No. 

W. L. YOUNG. 

The following answers were received to the (6th) interrogatory of 
the circular, viz. : 

What means can be employed to promote the sale of cheese in our 
local markets, and increase its consumption by our own people ? 

One great trouble is, our retail grocers want too much margin, if 

they get cheese from our factories at wholesale prices, and sell for a 

slight advance, they would sell a great deal more cheese and mak* 

more money; in my opinion the people of our small towns would eat 

more cheese. 

H. J. ALLEN. 

I think the only means to be employed in this direction is for those 
who sell cheese at retail to deal in those of the first quality thereby 
selling more cheese and making more money; if our people had the 
best instead of the second or third quality they would have been 
educated to like and to eat cheese, which would cause such a demand 
for fine cheese that old England would not have got all the best of our 
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cheese all these years, by which means her people have been educated 
to use cheese to such an extent; those who get the best will eat the 
most, for there is nothing that will so lessen the consumption of any- 
thing as a poor article. 

C. O. BABCOCK. 

The sale of cheese was very big this season, but very few con- 
sumed at home; now what we want is a law to protect the consumers 
and to let the manufacturers and dealers live up to such; they are 
worse than the manufacturers; and there is another thing that is the 
red spots which some of our manufacturers have and color to cover 
them, it is a question whether or not they are injurious. 

SIDNEY BROWN. 

oln regard to the sixth question. A great many people in our cities 
do not eat cheese for fear of being imposed upon. I think the lard 
cheese manufacturers should be compelled to brand their cheese for 
what it is, so the consumers and dealers cannot be deceived. 

W. H. BATES. 

In the first place we have too many poor cheese makers, why not 
hold a cheese makers' convention, and at that convention have every 
cheese maker examined and presented a certificate according to the 
grade of cheese he can make, and allow no man to manufacture cheese 
for the market without such a certificate. I think this would have a 
tendency to make better cheese and in this way increase its consump- 
tion by our people. 

F. E BLISS. 

The groceries in our town are using a large quantity of cheese, for 

the home trade we make a white cheese, that is they are natural color, 

we make them so that they are good for home trade or for shipping, 

just as the case may be. 

BARNES & WILLARD. 

There will have to be something done to show that it is a benefit. 
If some one would write a book or pamphlet telling all its qualities 
as an article of food and say all in its favor that could be said and 
these books be got into the hands of all that would read them, I 
think it would do some good The dealers want to make too much 
on the cheese sold in home markets; it ought to be sold with as little 
profit as possible to encourage its use at home. 

WILL S. BENTON. 
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Not talk too much about lard being put in cheese, for talking about 
lard cheese disgusts the consumer and they refuse to use cheese to 
some extent, no doubt, so I think. 

We have no lard cheese factory in this county now, that I know, of, 
we had one lard cheese factory, but last winter we had a revival of 
religion, and dishonest cheese and a true Christian, as manufacturer 
of such cheese, was impossible. The head men proprietors, are 
Christian men and after the protracted meeting the business stopped. 

L. A. BEOCKETT. 

By keeping one cut in the factory, so that people can get a piece at 

any time. 

E. M. BULLOCK. 

By catering to the public taste, by making small cheese that are 
soft and rich of about a cream color, making different styles, and 
made in a manner to please the eye of the consumer. 

J. F. BURLEIGH 

Different ' localities require cheese made to suit eafch ; it is now 

known in this region that a cheese made so as to stand transportation 

in warm weather is not the cheese to offer here, for various reasons, 

and not always within the control of manufacturers, soft cheese is 

made, but so far as my experience goes, such cheese is not offered 

for shipment but can be readily sold at factory. In cool weather, say 

last of September and in October, a better quality of cheese can be 

made than when it is hot. 

D. W. BALDWIN. 

I think it is only necessary for the factoryman to make full cream 

cheese enough as they are doing now (small) to give the trade what they 

want I think that the home trade has largely increased within the 

last fonr years. Eggleston of Winfield and myself five years ago 

made most all shipping cheese, now we are making most for home 

trade; last year I made about 700,000 lbs, that was all used for the 

home trade. I presume Eggleston made even more than that for the 

trade; now five or four, even three years ago, we could not use so 

many. I think that we shall see glorious results growing out of the 

arrangement as it now is. 

H. C. BROCKWAY. 

As far as my acquaintance goes the factories all make a shipping 
cheese; they are too large in size, and too solid in texture for most 

6 * 
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people. If we could get smaller and softer cheese, I think there 

would be more consumed at home. 

JOHN BURROWS. 

Make a better article; to this end let every maker prepare his 

rennet in a way that it will always be sweet and of uniform strength; 

and use the best salt and insist on having good milk and set apart 

some of, his best to be cut and consumed at home, instead of the 

poorest, and have them good enough, so that When a person has had 

one piece he is sure to want another, and people will find it out and 

increase the consumption four-fold. 

WM. S. BROWN. 

This is a question I will leave to others more advanced in dairj 

business. 

THOS. BREOKENRIDGE. 

Make first-class State brand cheese and no other. 

CLARK & SNYDER. 

Make first-class State brand cheese and no other. 

D. M. CLARK. 

I would say to all cheese-makers, keep cheese for sale at retail at 

the factory and not charge much over the wholesale price. I think 

retailers charge too much profit as a rule. 

F. N. CHRISTIEN. 

To manufacture a first-class article, especially for that market. A 

cheese made for the export trade is not best adapted to our home 

market. It is too solid for most people's taste, they want a fine, rich, 

soft cheese, which but few factories make. 

GERRll 1 S. COLE. 

1. Increase the number of boards of trade. 

2. Let factory men encourage the local grocery trade, in keeping 
and advertising the article. 

3. Convince the people of the healthfulness of the diet. 

4. The grocery trade should not get a larger per cent profit on 
cheese than they do on other staple articles of household necessities, 

R C. CURTIS. 

The cheese made for home consumption almost universally a product 
which is quick to decay (either get strong or off flavor) so that con- 
sumers do not care for it, and grocers are afraid to handle it. The 
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make should be changed so as to keep longer, and at the same time 
to cure* early and get fit to cut, without the delay necessary to ship- 
ping cheese. » 

S. M. CLEMENT. 

Nothing that I know of, for the English trade is more profitable for 

us than our own. 

C. J. CHURCH. 

By making better quality and not putting on market until well 

cured. ' 

M. H. CROFOOT. 

It is a positive fact that I have made cheese (7) seasons and have 
not the slightest idea where the cheese has been consumed; dealers are 
so afraid of each other that they keep the location of the best fac- 
tories a mystery so far as they can; if the commissioner would 
ascertain where all cheese was consumed, so as to bring the consumer 
and producer together; it would put the middlemen's profit in the 
farmers' pocket. There should be a lig* of all factories using the 
State brand with the location, number and proprietor's post office 
address, published in this country and England and at all points 

/where our goods are consumed. 

HENRY M. CARJLETON. 

We cannot say, except by making the best possible article. 

JOHN & CHAS. COOKE. 
Make it good. 

COYLE & UPDYKE. 

Make full cream cheese and not deceive the dealers in the trade. 
Some dealers buy twenty full cream cheese and sell 100 skims on the 
strength of twenty full cream cheese. 

They deceive the people and they get disgusted with cheese, either 
full cream or cheese of any other kind. 

The New York State brand is worth $100 to any good factory in one 

year. 

E. F. DAVIS. 

To skim the night milk does not do much harm as some makers 
claim that it is a difficult matter to work the cream all in. I think 
that these factories that are making skimmed cheese all season and 
take all the cream out, are doing a good deal of harm. 

J. J. DEVENDORF. 
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1. Better quality suited for home consumption. 

2. There is too much difference between the price paid t^e pro- 
ducer, and the price paid by the consumer. 

3. We think through the local papers our people could be con- 
vinced that cheese contains the most nutriment of any article of food 
of the same quantity for the same cost. 

A. B. DAVIS. 

To make full cream cheese and brand every cheese just what it is. 

There are dealers here in cheese who buy some skims and send them 

out on a reputation of handling full cream cheese. 

M. J. DUNN. 

Educate the farmers to take better care of their milk so that the 

cheese makers can produce a better article. Make enough of it so 

that it will not be* so high-priced. One great trouble lies with the 

retailer, they should sell at a reasonable profit, when cheese sells at 

seven to eight cents here at factory, the retailers in the neighboring 

town, only ten miles distant, charge from twelve to fourteen cents for 

the same. 

H. G. EDWARDS. 

Good milk the first requisite, and a mild, moderately soft cheese suits 

the home demand much better than the hard cheese which is required 

for export. That is, according to observations made for the past 

twelve years. My own produce goes to the home trade and always 

has with a very few exceptions; light weights are also increasing in 

demand. 

ELISHA P. FENNER. 

Cheese ought to be cut more generally at the factory for the use of 
the patrons at wholesale price, to educate the farmers, and farmers' 
help, to be consumers of cheese, as it is far more nutritious and whole- 
some than meat, and it would become a necessity instead of a luxury 
on the farm house table. I have cut up two cheese for my patrons in 
one morning when ten years ago two cheese would have lasted a year. 

JOHN GREGG. 

Keep a better stock at home instead of sending it abroad. 

JOHN GARLOCK 

Make them eatable, or in other words, make a soft cheese. 

F. P. GREEN. 
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I think by making small cheesy to weigh from fifteen to twenty-five 

lbs. would be a benefit. v 

JOHN N. GILMORE 

People must be educated or induced to use cheese by some means 
to convince them that it is wholesome, ecnomical. I think manu- 
facturers can do little, but dealers much. 

S. J. GALUSHA. 

The only way I see is for some factories to make a special article 

for a certain trade the same as I am doing. I am making for the 

Philadelphia trade. 

C. A. GREEN N 

By making a good article and branding what cheese is. 

De WITT HALL. 

This is a question I am unable to answer, unless an honest brand- 
ing of cheese would inspire consumers with confidence that they can 
get just the quality of cheese they bargain for. 

HERBERT O. HARRINGTON. 

First. Keep the surroundings clean, this will affect the taste; it 
will make a better cheese for home use. We have supplied a store- 
keeper for about four years with a grade of cheese, full cream, quite 
soft, and no coloring, which has pleased; we also made up such 
for our patrons during* the summer, also make for winter use in the 
fall; otherwise we make all for shipping, and C. S. Brown of New York 
'handles our entire stock at the best living prices. 

We ship every Monday, on Tuesday evening we receive the "draft " 
for the cheese sent the day before, and on Saturday of the same week 
our patrons get their money in full. This keeps them all good natured 
and harmony dwells in and around our factory. 

Mrs. SARAH R. HILL. 

Have had no experience in handling home trade cheese but think 
small and soft cheese would be best and they should be made from 
(No. 1 milk) think it would be beneficial to educate the dairymen of 
our country by sending them the laws and such rules as should be 
known to them; think if one firm could handle or cut all cheese for 
each small village, that he could do it at a less price and save 
shrinkage. 

The complaint is that the grocerymen charge too much or make 
too much, but where there are five or six groceries in a town of 500 
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or 600 innabitants they all have to keep a cheese cut and they do not 
get rid of it until or without waste and shrinkage, therefore if one 
could do it for a town think it would encourage consumption. 

HALSTEAD & WESSON. 

By making better goods or by making cheese that will please our 
people; as a rule our cheese are too hard for home trade. 

W. W. HALL. 

By putting the best article on our home markets and not what ship- 
pers reject. By dealers in retailing at half the profit they now ask. 
By finding what the people wish and make to suit their taste. 

FRED. filLTON. 

In my opinion if we made cheese to suit the taste there would be 
more eaten. The cheese we make to ship, are not what the people of 
this country like. If cheese makers would make some of their cheese 
soft, and then give them time to cure, it would increase the consump- 
tion, the cheese are usually sold within a few days of the hqop, conse- 
quently it is nothing more than curd; make some old style farm cheese, 
and I think there will be a market for it. 

J. A. HENDERSON. 

I think that a more uniform cheese would promote its consumption 
such as combination. Our cheese are more or less rejected by the 
shippers and consequently are put on our local trade and are inferior 
quality, not prime and we are not particular in rejecting tainted milk 

A. A. HUBBARD. 

I am sure that if the retailer of cheese would sell at a reasonable 
profit, the home consumption would greatly increase. The average 
consumer is slow to buy cheese at the grocery and pay nearly or 
quite double the price it is sold at from the factory; we cannot quite 
see why he should pay such an extravagant profit on an article that 
is so necessary in a family and is so abundant. 

S. A. ISBELL. 

Think cheese should be made softer and not so much acid put on 

for home trade and not made as large as they make them now and 

not colored any but made white and soft. Think there would be 

more cheese eat here and in the cities if they could get soft cheese, 

and would be better for the farmers because it would not take as 

much milk for one pound of cheese. 

J. R. JOHNSON. 
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Do mot know unless our Legislature should make an appropriation 
and that each family not able to purchase should be furnished with a 
certain number of pounds, and that said cheese be paid for out of saicl 
appropriation. There are hundreds of families in the State of New 
vYork who are 1 too poor to purchase luxuries, consequently do not con- 
sume a pound of cheese in the course of the year, and if they were 
in the habit of consuming cheese would consider it necessity and not 

a luxury. 

DANIEL JONES. 

Making and selling the best at home. 

WILLIAM E. KEELEB. 

I am at a loss what suggestions to make, but think if our retajl 
dealers were willing to cut cheese at a smaller profit and our patrons 
would use more of their own goods, the home consumption would be 
very much increased. 

A. S. KING. 

I do not think of any better way than to make full cream cheese 

and make them small enough for the consumer to buy without cutting ; 

the retail dealer could sell for less profit, there is to much difference 

in price from maker to consumer. I would say further in regard to 

making small cheese, there is a large proportion of consumers that * 

would buy a ten or fifteen pound cheese if they could get it one or 

two cents less than a groceryman has to cut The groceryman 

claims they cannot cut and sell for less than four cents a pound ; 

therefore, they could sell the whole cheese for two cents less than 

they could cut ; of course they would have to cut cheese in the cities 

where they buy small bits at a time. 

ELISHA KING. 

The local in this section is well worked. I should think there are 
three large home trade firms in this county, and it looks to me that 
they are working the trade for about all there is in it. 

OTIS KINGSBURY. 

No answer. 

ANDREW KATSMAYER. 

* By prevailing on our grocers and retailers to use nothing but the 
best cheese they can buy. As it now is, our own people are consuming 
such cheese as cannot be disposed of, for export trade, and are made 
to pay as much for an inferior article as they otherwise would for a 
choice article. 

ANTHONY KILTS. 
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Think the price asked by our dealers too high where cheese is 
retailed; cannot offer any suggestion to induce greater consumption. 

La MUNION & CLARK. 

By making a first-class article and a full cream cheese. 

J. R. LAMONT. 

Some means must be devised that will enable the consumer to 

buy it at a slight advance over the wholesale price. If small cheese 

were made weighing say five, ten and fifteen pounds and have 

them of the finest quality, and could be sold for about 

the same price as large cheese, it seems to me that the sale 

for home use would increase. They might be furnished the dealers 

packed in square boxes, so the expense of boxes would be no more ; 

they might also be made less firm, thus making more pounds out of 

the milk, this would compensate for the extra work. 

W. D. LEWIS. 

Make first-class cheese. 

HENRY LEBAR 

Low prices by the retailor is the only way; about as high prices 
were charged by the retailer where the wholesale price is low, as 
where it is high. The consumers as a general thing know nothing of 
low prices. 

L. A. Le RUE. 

By making cheese especially adapted for home trade, that is with 

no coloring and soft; too many of the high-colored cheese made for 

shipping are cut and consumed at home, consumers do not relish 

them and consequently buy lightly ; they must have age to make them 

desirable. 

A. P. MERRIAM. 

I think if all farmers were compelled to carry their milk to all fac- 
tories twice a day, there would be better cheese made and less cream 
used. I do not believe there is a factory in the United States where 
milk is carried but once a day, but what there is more or less skim- 
ming done by the patrons. I think if cheese were made softer there 
would be more home demand for it. 

WELLS MYERS. 

One way is for factory men to always keep one cheese ready 
to cut or keep some on hand ready to sell in small or large 
quantities ; be sure that all our villages are kept supplied so it 
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can be bought by, any one that may want it, and be sure to cut 
as often as patrons will take enough so they can. I think that patrons 
of factories would use a great deal more if cheesemakers would take 
a little pains to ask them to take a piece often; there ought to be an 
arrangement between producers and commission men in cities so as to 
get it where it is. not used, introduced in places. 

I knew a man and woman to drive with a horse and buggy forty (40) 
miles through about the best dairy section of this county; they 
passed twelve cheese factories, they passed six villages, they told me 
that all the way on the route that they tried to buy a few pounds of 
cheese and could not. It was in summer and the factories all running; 
I mention this case as a sample. 

J. R MULLIN. 

Manufacture a softer article and not put so much condemned cheese 

on the market at a high price. 

JOHN MILLER 

# 
I think if we were to make a richer, more palatable cheese the people 

of this country would use more of it; the most of it is made to hard 

and dry to tempt the palate of all people; then I think retailers do 

not urge the sale of it enough. 

J. J. MILLER 

By making a softer cheese and a special effort on the part of sales- 
men. For seventeen years I made a firm or shipping cheese, and 
never had any success in selling at home market; but this year I hired 
a new cheesemaker who has made a soft cheese, and the result is I 
cannot supply the orders as fast as they come in and we are getting 
the highest New York market price for the same. 

C. W. MASON. 

By being made as was made twenty years ago, when it took thirty 
days for a cheese to cure for market, then it would keep longer; now 
we make them to cure in ten or fifteen days, which suits the foreign 
market; some ripe, some rotten or in other words off in flavor, etc. It 
seems very hard to make our people a cheese eating-people; they 
soon get satisfied. 

M. C. MULKIN. 
Quick sale. 

S. T. MILLER 
Make a moderately soft, mild cheese. 

MILES MOON. 
7 
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I have made and sold my make of cheese for the last fifteen years; 
our people require the same make of cheese that the shippers do, only 
the cheese requires from one to two months more age. The fault is 
certainly not with the manufacturer for if they should make a soft 
light cheese, such as would be sharp to the taste in thirty days, he* 
would certainly get left. It is the prevailing custom for a farmer to turn 
his milk into money as soon as possible, and get the most they can; home 
trade requires a fine-flavored, meaty cheese, but until thqre is some 
method adopted to hold our number one shipping cheese until they 
get past their acid stage, before they are cut up, the consumption of 
cheese in local markets will not increase very rapidly. 

G. S. MAESH. 

I think if the laboring class would spend more on cheese and less 
for drinks and cigars, there would not be cheese and butter of any 
great quantity to ship to fbreign markets; not all of the laboring class 
but a majority spend their money, and their families go without 
the necessities of life to pay for these foolish habits. 

LEVI MTLLEK, Jr. 

By selling at factories and to the home trade only the fines 

qualities of cheese, at a low price, consumption is less, and by selling 

faulty cheese frpm the factories and to local groceries, such as have 

been rejected by cheese dealers. 

E. McADAM. 

By making cheese adapted to home consumption rather than dry 
hard over-cooked shipping cheese; by requiring factories manufactur 
ing full cream cheese to use the State brand; by encouraging the 
manufacture of a better grade of goods. Our last sale was a full one- 
fourth cent above market price, owing to high grade of cheese, which 
took 11 lbs. of milk per lb. of cheese, rather than ten or ten and a-half 

HARRY C. NORTON. 

I am unable to answer this question, although I think if people in 
the different localities where cheese is manufactured would consume 
more of it at home, then it would make a great difference in our mar- 
kets; people here think more of the price per pound of cheese than to 

buy it for home consumption. 

ANDREW OTT. 

Cheesemakers should keep cheese on hand for home use, and sell 
to customers as cheap as possible to encourage home consumption. 

HENRY J. ORAM. 
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I do not know unless you pass the law on branding them just what 

they are; people are afraid to buy cheese now-a-days on the accpunt 

of most factories skimming so heavy they don't want to pay the price* 

for full cream and get dead skims. 

C. H. OWEN. 

All of the great questions before^ the people now days, the people 

have to be educated to them. I confess I do not know how to go to 

work to do it unless we make better goods and get a good boom 

started and then people are apt to fall in. 

T. M. PHILLEY. 

By making all full cream cheese, and by making them soft and 

meaty, not dry and hard, as they are made to ship. 

W. J. PEACH. 

I don't know as I can answer at present intelligently, not having 
given it much thought. Cheese in this locality are generally made 
hard and firm for export, so as to hold flavor and remain unperish- 
able as it were, until they get to the consumer, making them in a 
measure, unfit for home consumption unless held a long time; then jf 
made soft for home use, unless consumed at the proper time, become 
sharp, suiting some tastes and others not, etc. ; much might be said. 

W. T. PEASLEE. 

First. Cut up and sell at the factory all the patrons will take at a 

price that will just pay expenses above wholesale price. And if you 

can sell to outsiders, do so at a small profit. Also, if you can push 

the business by getting travelers, pedlars, butchers and others to take 

up the trade, it might help. 

C. C. PHELPS. 

You can't force people to eat cheese if they don't wish to. 

THOMAS PEESCOTT. 

I don't think there is pains enough taken to satisfy the home want* 

and I think if the home custom would eat more cheese and help eat 

they would be better off on a long run. 

ROBERT R. ROBERTS. 

To make more palatable cheese, with less acid and softer, and so as 

to sell it cheaper this season; not one-half the usual amount is cut at 

the factories, as the patrons all need the good price it brings, and can 

eat cheaper food; also it is the only thing to depend upon for money 

to use with most farmers in summer. 

CHAS. RATHBUN. 
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G-ood cheese and made smaller, say twenty and thirty pounds each. 

L. ROTH. 

*I know of no means by which it can be done. The habits of nations 

are not easily changed. 

OLIVER RINKLE. 

First let the manufacturer find what kind of cheese sells best, then 
order the maker to make them to fill order. That is what I mean; if 
he wants a very fine cheese make them, and they generally do. The 
trouble is, I think, we have too many poor cheesemakers as well as 
buttermakers. It would be well to have them pass an examination 
before work 

JOHN RICKELS, Jr. 

I think by making smaller white cheese and having them rich and 

soft, and if grocers do not sell at a small profit, factories should retail 

to patrons and others. 

J. H. STARK. 

No answer. 

C. H. SILLIMAN. 

No answer. 

M. L. SPRINGSTEEN. 

No answer. 

SNIDER & WHEELER 

Give them nothing but mild, rich (soft as will stand up to cut), full 
cream cheese, not too heavy weight, and induce retailers to make the 
retail price cover no greater margins when cheese are low than when 
high. I supply this trade annually 20,000 boxes or more. 

L N. SHELDON. 

The most sure and general consumption of cheese I think can be 

made by inducing the retail dealer to buy none but full cream goods 

and deal direct with the factories, thereby saving to the buyer in 

the country and the jobber, thus very materially reducing the price to 

the consumer. I, as manufacturer, would be glad to sell to the trade 

in small lots at wholesale prices. 

J. E. SPRAGUE. 

I think it would help our salesmen greatly to do away with our 
board of tradfc, for the buyers get their heads together and beat our 
salesmen woefully; sometimes we sell our cheese on the Gouverneur 
board, 

P. W. SPRAGUE. 
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By making a good article and keeping it on the shelves till it is 

better cured; the majority of factories for the last eight or ten years, 

have made their cheese so as to cure so quick that folks had to eat 

curd or have it spoil oh their hands ; before factories came into operation 

farmers began making in the spring and held them until fall when, if 

made right, they would keep good and sweet for three and five years. 

I think ja great deal of our cheese is being cut by our grocers and 

country merchants before it is properly cured, as curd eaten green is 

not easily digested, it lays heavy in the stomach and clogging to the 

system generally. I think the majority of our cheese is put on the 

market too green. 

E. W. TUTTLE. 

Last year I cut and retailed nearly fifteen hundred pounds of cheese 

to my patrons; this year at the factoiy meeting there were two or 

three of the largest patrons bolted and would not draw milk if we 

cut} and retailed cheese to the patrons; they have large dairies and 

make some cheese for their own use before the factory opens and the 

smaller dairies can't do this; it would add greatly to the consumption 

of the cheese in this country if there were some plan devised by law 

to give manufacturers the privilege to cut and retail cheese to 

patrons and others. I have had more calls for cheese this year than 

last by the pound to eat. 

G. C. TIMMERMAN. 

I came into a run down factory, and was obliged to get up a local 

reputation. I adopted a plan like this: Instead of selecting the culls 

for home use, as I know of many factorymen doing, I chose the 

nicest, and as I had a small factory I made rather softer cheese than 

the average ; I have always sold to every one at the same price that 

we receive for the cheese by wholesale; I have cut and sold out to the 

stores as high as 100 cheese in a season; some salesmen ^vill not sell 

for the wholesale price to the country stores. The cheese made hard 

enough to ship do not suit our people. 

A. W. VAN ARNAM. 
Let all men eat more. 

A. G. VIRKLER. 

Make a soft, rich, good-flavored cheese; will suit home trade; if home 
trade could get such as they like, they would use more. 

I. S. WELLER. 

By inducing dealers to sell it at a fair profit, dealers have purchased 
cheese at my factory at seven to eight cents and retail to consumers 
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at fourteen to sixteen cents; at that price it is considered a luxury 

that a majority of people cannot afford. If they do not find early 

sale they go out of the business entirely. There is a great many 

villages where there is no cheese on sale at all, 

L. E. WALTS. 

By manufacturing a good medium, meaty cheese and placing it on 

the market upon its merits will help this great question to adjust 

itself. Makers are realizing the fact that a cheese like the above 

will sell just as well as milk made into brick bats, and in my opinion 

when makers adopt this idea generally, there will be an increase of 

100 per cent certain; this, with soiae protecting legislation as to 

branding goods for what they really are, will I think bring the end 

sought- 

WM. WEED. 

i 

Shippers that buy cheese for foreign markets want their cheese 

made hard; what people want here is a soft, tich cheese; cheese 

makers do not make such because home consumption vill not use them; 

some factories make these cheese in this section. 

O. J..WABBEN. 

No answer. 

G. W. WESTON. 

We must try and make a cheese to suit the taste of the consumer, 
branded with the State brand so he will know what he is buying; 
make the skimmed cheese makers brand them what they are, and we 
would soon build up a home trade for full cream goods. 

GEO. B. WBIGHT. 

I think it might be promoted to a great extent by the factories 
making a vat now and then of their best milk into soft cheese. I find 
that our own people do not like the cheese that is required for export 
trade; the reason most people don't eat more cheese is because they 
don't like what they can generally find. 

W. H. WELLS. 

To make a cheese that is full cream and one that is not so stocky as 
those that are made for foreign markets and to have the consumer deal 
as near direct with the producer as possible and stop these heavy 
commissions from handling, which in many cases makes the consumer 
pay double what the producer gets, and it brings it to a high price 
for the working class to use, which would not be done if it was not 
for the high price for handling. 

WABBEN E. WILKINSON. 
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By establishing exclusive cheese or dairy stores in every city or 
large village, as the custom now is, innumerable grocery stores sell a 
little each and the waste and drying up comes less and they charge 
exorbitantly. A less number devoted exclusively to dairy products 
could sell more and cheaper with less waste. 

L. L. WIGHT. 

If I should judge others by myself, I should say, let all cheese 
made for shipping, be shipped, for I don't want the dry stuff so 
I hear many say. Patrons will get more out of the factory cheese that's 
only about two weeks or less since it came out of the hoop; its con- 
dition is such that it kills all appetite for cheese; farmers ought to be 
large consumers, but are not in this locality. Occasionally some are 
made at the closing of the season and the maker is thus directed 
" don't make it so hard." I think what we want for a home, locaL retail 
trade, is a cheese more moist, less woody and containing all the rich- 
ness that pure milk can give; and this line can be drawn at our board 
of trade. 

* 

To make it a point to have such cheese as I have alluded to, put 

it on exhibition at our country fairs, and then have the speakers at 

such fairs successful agriculturists, noj; political agitators, which 

may be profitable to the society in dollars and cents, but how much 

good does this political advice do the farmer who is carrying a heavy 

mortgage on his farm ? As far as possible, taxes should be removed 

from tilled soil, and as soon as practicable all mortgaged farms freed 

from assessments to the amount of incumbrances. This ought to 

offer some encouragement to the farmer, and make them feel more 

independent and more able, as the poor farmer does not eat much 

cheese. , 

JAMES H. YERDON. 

Make a smaller cheese and much softer, so people can eat it without 
breaking their jaws. The trouble is to a great extent that if there 
are any cheese made in a factory not up to the standard they are 
shoved off on the home trade, so that people get disgusted with them. 

W. L. YOUNG. 

The same circular was issued to dealers in cheese in the city of New 
York, and replies were received from the following named persons : 
W. H. Duckworth, J. S. Martin & Co., J. C. McAdam, Nichols Bros., 
Shields & Dougherty; Van Valkenburgh & Ronk. 

The following answers were received to the first interrogatory of 
the circular, viz. : 
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First. What is your opinion with regard to the branding of cheese 
with the official Si#te brand? Is it advantageous? If so, state the 
advantages ? 

I am of the opinion that it is advantageous to brand full cream 
cheese with the official brand, because dealers and consumers feel 
assured they are not being deceived when purchasing; and also 
because it enables the honest manufacturer 'a just advantage over the 
unscrupulous maker, who would otherwise hope to palm his poorer 
goods off upon the unsuspecting person as the real pure article. 

W. H. DUCKWORTH. 

We believe the State brand has been of great value to the dairymen 

and the trade generally. Unless representative and well known 

brands decline to put it on, buyers are suspicious. Some of the large 

combinations, we believe, have not used brands yet, but every one 

knows they are full cream. 

J. S. MARTIN & CO. 

It is. The brand has helped greatly to hold the good name of the 
full cream product in the English markets and exporters ask to have 
it on their cheese. It makes them above suspicion. Also the home 
trade insist that their cheese shall be so branded. 

J. C. McADAM. 

It secures a better grade of cheese. It protects buyers who are not 
judges. It prevents exception by the manufacturers. We believe the 
law should be enforced. 

NICHOLS BROTHERS. 

First. We regard it as particularly advantageous, for the reason 
that it is a guarantee to the purchaser, who is not always an expert, 
that the cheese he is buying is a " full cream." 

SHIELDS & DOUGHERTY. 

The State brand is a guaranty that the cheese are pure, therefore 
the branding makes the cheese more salable to dealers that are not 
experts. 

VAN VALKENBURGH & RONK. 

The following answers were received to the second interrogatory 
of the circular, viz: 

Second. Should all manufacturers of cheese be compelled by law to 
brand them just what they are, so that consumers and dealers cannot 
be misled or deceived? 
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If it could be made the law throughout the Union, I say yes ! But 
as such a law in this State alone would discriminate against our own 
citizens, I would be opposed to such an enactment. 

W. H. DUCKWOKTH. 

This will be a difficult matter, and one tending to interfere with 

people's rights. If the full cream brand is generally used, it will 

accomplish all that is needed. 

J. S. MAKTIN & CO. 

I think not. Dealers are not deceived, but customers may be. The 
natural result is forcing its way in dealers refusing to pay as much 
fdr cheese without the brand, or unless it is said they are full creams. 
The plan of having all full creams with State brand will gradually 
come into general favor.. It needs constant agitation for some time. 

J. C. McADAM. 
Yes. 

NICHOLS BEOS. 
We think that they should be so compelled. 

SHIELDS & DOUGHERTY. 

No, for the reason that it would give cheese makers in other States 

an advantage over State makers in the sale of one-eighth, one-fourth 

and one-half skim cheese. 

VAN VALKENBURGH & RONK 

The following answers were received to the third interrogatory of 
the circular, viz. : 

Third. Have you any knowledge of cheese being made and branded 
with the State brand as "full cream," which is not so? 

No; I am of the opinion that the law is not violated in this respect.' 

W. H. DUCKWORTH 
We have not. 

J. S. MARTIN & QO. 
I have not. 

J. C. McADAM. 
No positive knowledge, only suspicion. 

NICHOLS BROS. 

We have not direct knowledge of this fact and doubt that any fac- 
tories would do so, but think that brands such as "extra cream," 
"fine cream" are used on skim cheese, which, while they are not the 
State brand, are still misleading. A cheese with any part of the 
cream out should be branded just what it is. 

SHIELD & DOUGHERTY. 
No. 

VAN VALKENBURGH & RONK 

8 
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The following answers were received to the (fourth) interrogatory 
of the circular, viz. : 

Fourth. What means can be employed to promote the sale of 
cheese in our local markets, and increase its consumption by our own 
people ? 

By doing all possible to raise the standard of the cheese made, to 
consistently urge the manufacture of full cream stock using all care 
to enact laws regulating the manufacture and sale of dairy products 
but at the same time exerting the utmost caution so that goods made 
in other states and sent into New York will not place our own manu- 
factured articles under a ban. 

W. H. DUCKWORTH. 

Giving people good full cream goods made with the care our Cana- 
dian neighbors give the manufacture and less deception in putting off 
partially skimmed goods for full cream. 

J. S. MARTIN & CO. 

The trouble lies in the retailer foisting off part skims on his cus- 
tomers. In having no other grade on his counter and in charging 
exorbitant prices for his rubbish, people get disgusted and fail to use 
it in quantities as a food product. The remedy lies in the brand, 
which has done great benefit and in bringing before the general 
public in some way, the fact that only medium quality is generally 
offered to them. 

J. C. McADAM. 

Improving quality, using less color, branding every cheese just 
what it is. We believe full cream, perfect quality, white cheese would 
do very much towards enlarging consumption. 

NICHOLS BROS. 

If cutters or retailers would buy a better quality of cheese and put 
it before their customers at a fair profit over the price paid by them 
(the retailers) they could increase the consumption very rapidly. The 
great difficulty lies in the fact of the avarice of the cutter. He buys 
a skim cheese because it is cheaper, and then charges the consumer 
a large price for an inferior article, and then it is unsatisfactory to 
the consumer. We claim if there was a law preventing the sale of 
skim cheese except for what it is, that the consumption of cheese in 
the country would be largely increased. It is a notorious fact that 
there are but very few stores in the city, where a consumer can 
get a full cream cheese, and as but few consumers are experts they 
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condemn all cheese* for the single reason that they never get a full 
cream cheese and think that the average skim is a finer cheese. If 
the consumer could get a fairly full cream cheese at a fair price he 
would soon learn the amount of good nourishment there is in it, and 
the consumption would be increased in this country wonderfully. Do 
away with the skim cheese altogether and have it sold for what it is, 
and you solve the problem, we believe. 

SHIELDS & DOUGHERTY. 

By encouraging the sale of full cream cheese instead of part 
skimmed, the branding will gradually work more full cream into the 
retail trade, as grocers that are not good judges will eventually only 
buy branded cheese. 

VAN VALKENBUKGH & BONK 

The New York Mercantile Exchange of the city of New York, sent 
us a reply to our circular, which did not reach us until sometime after 
the others were received, so it appears by itself and is as follows: 

To the first interrogatory the answer is "yes, it gives confidence." 

To the second, the answer is " yes." 

To the third, " No:" 

To the fourth, the answer is "by making fine, full, cream cheese, 
only." 

During the last few years there has been, apparently, a growing 
sentiment among intelligent dairymen in favor of having a " Cheese 
Instructor " in this State. 

There has been for some time such an official in Canada, and it is 
claimed his labors have been very beneficial to dairymen and the dairy 
interests there. 

Two letters upon this subject have been received at this office, of 
which the following are copies: 



Burrell & Whitman, 
Little Falls, N. Y., October 12, 1887 



.} 



Mr. George B. Fellows, New York State Dairy Commissioner's Office, 
Albany, N Y. : - 

Dear Sir. — Your favor under date of the seventh ultimo was duly 
received, and I have not been able to give the same attention, owing 
to the fact that I have been in New York weekly since your writing. 
I regret that I am unable to give you the name of the party to whom 
I referred in Canada, since it would be of value to you, as you could 
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obtain from him valuable suggestions. However, you would be able 
to ascertain by writing to Hon. Thomas Ballantyne, Tavistock, Ont., as 
it was largely through his instrumentality that the appropriation was 
made by the Canadian government. In fact, Mr. Ballantyne would 
give you very valuable data, as to him the present excellence of the 
Canadian cheese is very largely due. 

I did not mean to be understood in conversation with you as saying 
that Canadian cheese were better than those made in the States, since 
they certainly are no better in the summer make; rather I am inclined 
to think that the really finest goods comes from the States during the 
late spring and summer months. Canadians, however, are more 
uniform in their make than ours, for the reason that they have had a 

r 

public instructor, who has gone about among the factories and showed 
the factory men how to manufacture. Here, every maker adopts his own 
views, with the result that cheese are not so uniform. We, perhaps, 
have finer goods than any that are made in Canada, but the standard, • 
as stated, is not a uniform one. 

When I speak of Canada, I mean more especially Upper Canada, as 
the lower provinces have been largely devoted to the manufacture of 
butter. They are now, however, more generally making cheese, and 
the system that was pursued in teaching the makers of Upper Canada 
has been I think this year, or at all events will be inaugurated in the 
lower provinces. 

As I understand the matter, an appropriation was made by the 
Canadian parliament for this specific purpose; and further, an appro- 
priation was made to the gentlemen mentioned for the getting out of 
a book which should be distributed in the dairy districts at a low 
price, barely covering its cost. From that which I have seen of the 
work, I judge that it is a very valuable one. A gentleman stated, that 
now that they had educated the manufacturer, they were going to 
work to educate the farmer to take better care of his milk and 
deliver to the factory in better condition; and further, that he expected 
that they would, if I remember correctly, appoint an inspector for the 
better manufacture of butter. One very great drawback to this State's 
cheese arises from the fact that in Central New York, as well as in 
Allegany and Cattaraugus counties, that is where the so-called combi- 
nations are made, most of the cheese are skimmed in the fall and many of 
them in the spring of the year. Fall skimming begins ordinarily about 
the twentieth of September, and those that skim in the spring 
generally do so from the beginning of the season until the fifteenth 
of April, or even up to the first of May. The result, I think, would be 
obvious to you in that the factories marked with their factory brand 
ship to the other side in the early part of the season, creating for 
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themselves a poor reputation. It will take four or five shipments of 
the full creams to dissipate this, and after the reputation has become 
established as fine goods, for four months they will run all right, 
giving entire satisfaction, and then come on the skim goods of the 
fall, which again hurt. It is well known that skimmed cheese, even if 
they are but slightly skimmed and do not show the skim under the 
tryer, still do not cut well, and you can notice always when a cheese 
that is slightly skimmed has been cut and exposed to the air that in 
the course of a few hours the surface exposed will take on a shiny 
appearance. 

Now if a public instructor can be sent around to the factory and 
a sentiment created that skimming was entirely wrong, and at the 
same time elevate the standard to its highest and also make it uni- 
form, there would be a very great improvement, and the mere fact 
that an instructor was sent about and that it was so reported in the 
city markets, and abroad, would give confidence in the State's make. 

What I have said above is for your own guidance, and should very 
much prefer that my name was not given in the matter. 

Yours very truly. 

e: j. bueeell. 

Stbatford, Ont., October 27, 1887. 

Mr. George B. Fellows, Albany, N. Y. 

Dear Sir — Your letter of the thirteenth inst. came duly to hand, 
but had been mislaid and is now only before me. The employment of a 
cheese instructor in Ontario was productive of the very greatest pos- 
sible benefits. In fact, my own experience and observations showed 
me that it was only where practical lessons were given that much 
good was done. Lectures and essays are all good enough, but fail to 
convey to the native a particular point essential to making good 
cheese. Our provincial government, the same as your State Legisla- 
ture, makes an annual grant of $1,500 to two dairymen associations, 
and the instructors are appointed by the association at a salary of about 
five dollars per day and all expenses. Our first attempt was not a per- 
fect success, but at last it was all that could be wished for, and this 
year it is my intention to get the different cheese boards to organize 
and to employ the instructor for each board, the association making 
to each board a moderate grant. We calculated to make the factories 
pay one-half the expense. The book you refer to is our ordinary 
annual report, printed by the government. Still, while good enough 
in its place, it is not to be compared with our instructors. 

Yours truly, 

THOMAS BALLANTYNE. 
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[Circular Letters.] 

Office of the New York State Dairy Commissioner, ) 
New Capitol, Albany, October 13, 1887. J 

J. K. Brown, Commissioner. 

Dear Sir. — I beg leave to ask of you information for this Depart- 
ment, as follows: 

1. How much cheese per year do you give to the inmates under 
your charge? 

2. What- is the average number of inmates you feed per year ? 

Very respectfully yours. 

J. K BROWN. 

On October 13, 1887, we issued to the following institutions, officials 
and persons, a circular letter, of which the foregoing is a copy, for the 
purpose of ascertaining the amount of cheese consumed during the 
year by the inmates of the different institutions, and by the persons 
under the charge of the officials and individuals so addressed, viz. : 

Albany Guardian Society and Home for the Friendless. 

Albany Orphan Asylum. 

American Female Guardian Society and Home for the Friendless, 
New York. 

Association for Befriending Children and Young Girls, New York. 

Association for the Relief of Respectable Aged Indigent Females, 
New York. 

Asylum of Our Lady of Refuge, Buffalo. 

Babies' Nursery, Albany. 

Baptist Home, Brooklyn. 

Baptist Home for the Aged, New York. 

Brooklyn Industrial School Association, and Home for Destitute 
Children. 

Brooklyn Industrial School Association, E. D. 

Brooklyn Nursery. 

Brooklyn Zion Home. 

Buffalo Orphan Asylum. 

Cayuga Asylum for Destitute Children, Auburn. 

Central New York Institution for Deaf Mutes, Rome. 

Chapin Home for the Aged and Infirm* New York. 

Charity Foundation of the Protestant Episcopal Church, Buffalo. 

Children's Aid Society, Brooklyn. 

Children's Aid Society, New York. 

Children's Fold, New York. 
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Children's Friend Society, Albany. 

Children's Home, Amsterdam. 

Children's Home, Newburgh. 

Church Charity Foundation of Long Island, Brooklyn. 

Church Home of the City of Troy. 

Colored Home and Hospital, New York. 

Colored Orphan Asylum and Association for benefit of Colored 
Children,- New York. 

Convent of the Sisters of Mercy, Brooklyn. 

Davenport Institution for Female Orphan Children, Bath. 

Day Home, Troy. 

Deborah Powers' Home for Old Ladies, Lansingburgh. 

Eighth Ward Mission, New York. 

Evangelical Lutheran St. John's Orphan Home, Buffalo. 

Five Points House of Industry, New York. 

Five Points Mission, New York. 

Foundling Asylum of the Sisters of Charity, New York. 

Free Home for Destitute Young Girls, New York. 

G-erman Evangelical Church Home, Buffalo. 

German Evangelical Lutheran Orphan Asylum, Syracuse. 

German Roman Catholic Orphan Asylum, Buffalo. 
* Hebrew Benevolent and Orphan Asylum Society, New York. 

Hebrew Orphan Asylum, Brooklyn. 

Hebrew Sheltering Guardian Society, New York. 

Henry Keep Home, Watertown. 

Home for Aged Men, Albany. 

Home for Aged Men, Brooklyn. 

Home for the Aged of the Church of the Holy Communion, New York. 

Home for Aged and Infirm Hebrews, New York. 

Home for the Aged and Infirm, East New York. 

Home for Aged Men and Women, Elmira. 

Home for the Aged of the Little Sisters of the Poor, Albany. 

Home for the Aged of the Little Sisters of the Poor, Brooklyn. 

Home for the Aged of the Little Sisters of the Poor, New York. 

Home for the Aged of the Little Sisters of the Poor, Troy. 

Home for the Blind, New York. 

Home for Fallen and Friendless Girls, New York. 

Home for the Friendless, Auburn. 

, Home for the Friendless, Buffalo. 

Home for the Friendless, Lockport. 

Home for the Friendless, Newburgh. 

Home for the Friendless, Rochester. 
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Home for the Friendless, Schenectady. 

Home for the Friendless of Northern New York, Plattsburgh. 

Home of the Good Shepherd, Saratoga. 

Home for the Homeless, Oswego. 

Home for the Homeless, Utica. 

Home for Old Men and Aged Couples, New York. 

House of the Good Samaritan, Watertown. 

House of the Good Shepherd, Albany. 

House of the Good Shepherd, Binghamton. 

House of the Good Shepherd, Brooklyn. 

House of the Good Shepherd, New York. 

House of the Good Shepherd, Tompkins Cove. ' 

House of the Good Shepherd, Utica. 

House of the Holy Comforter, New York. 

House and Hospital of the Good Shepherd, Syracuse. 

House of Industry, Poughkeepsie. 

House of Industry and Kefuge for Discharged Convicts, New York. 

House of Mercy, New York. 

House of Shelter, Albany. 

Howard Colored Orphan Asylum, Brooklyn. 

Howard Mission, New York. 

Hudson Orphan and Relief Association. 

Industrial School of Rochester. 

Industrial School of the Sisters of Mercy, Rochester. 

Inebriates' Home, Fort Hamilton, Long Island. 

Ingleside Home, Buffalo. 

Institution for the Improved Instruction of Deaf Mutes, New York. 

Institution of Mercy, Eighty-first street, New York. 

Isabella Home, Long Island City. 

Isaac T. Hopper Home, New York. 

Jefferson County Orphan Asylum, Watertown. 

Jewish Orphan Asylum of , Western New York, Rochester. 

Ladies' Deborah Nursery and Child's Protectory, New York. 

Leake and Watts' Orphan Asylum, New York. 

Le Couteulx St. Mary's Deaf and Dumb Asylum, Buffalo. 

Madison County Orphan Asylum, Peterboro. 

Magdalen Benevolent Society, New York. 

Mariners' Family Asylum, Staten Island. 

Methodist Episcopal Church Home, New York. 

Midnight Mission, New York. 

Mikanari Home, Jamestown. 

Mission of the Immaculate Virgin, New York. 
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Society for the Relief of Respectable Aged Indigent Females, 
Brooklyn. 
- Society of St. Martha, New York. 

Southern Tier Orphans' Home, Elmira. 

Susquehanna Valley Home, Binghamton. 

Syracuse Home Association. 

Temporary Home for Children of Queens County, Hempstead. 

Temporary Home for Friendless Women and Children, Brooklyn. 

The Home, Ithaca. 

Thomas Asylum for Orphans and Destitute Children, Versailles. 
. Troy Catholic Male Orphan Asylum. 

Troy Orphan Asylum. 

Truant Home, Brooklyn. 

Vassar Brothers' Home for Aged Men, Poughkeepsie. 

Wartburg Orphans' Farm School, Mt. Vernon. 

Western New York Home, Randolph. 

Western New York Institution for Deaf-Mutes, Rochester. 

Westchester Temporary Home for Destitute Children, White Plains. 

Wilson Industrial School for Girls, New York, 

Woman's Christian Temperance Home, New York. 

Wyoming Benevolent Institute, Genesee Falls. 

Albany City Homoeopathic Hospital. 

Albany Hospital. 

Albany Hospital for Incurables. 

Asylum for Lying-in Women, New York. 

Auburn City Hospital. 

Brooklyn Hospital 

Brooklyn Eye and Ear Hospital. 

Brooklyn Homoeopathic Hospital. 

Buffalo General Hospital. 

Buffalo Hospital of Sisters of Charity. 

Child's Hospital, Albany. 

German Hospital and Dispensary, New York. 

Hahneman Hospital, New York. 

Highland Hospital, Matteawan. 

Home for Incurables, Fordham. 

Homoeopathic Hospital, Buffalo. 

Hospital of the French Benevolent Society, New York. 

Hospital of the Good Shepherd, Binghamton. 

Hospital for the Relief of the Ruptured and Crippled, New York. 

House of Rest for Consumptives, Fremont. 

Long Island College Hospital, Brooklyn, 
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Marshall Infirmary. 

Providence Lunatic Asylum. 

St. Vincent's Retreat 

Long Island Home Hotel. 

Home for Insane and Nervous Invalids, Pleasantville. 

Home for Nervous Invalids, Fishkill. 

Keith's Home for Nervous and Mental Diseases, Brooklyn. 

Also to the superintendants of the insane asylums of the State, and 
to the superintendants of the several State prisons of the State, and 
also to each of the sheriffs and superintendants of the poor of the 
)f the State. The following replies were received : 

ALBANY COUNTY : 

Albany Orphan Asyldm, ) 
Albany, N. Y., October 20, 1887. J 
n, New York Stale Dairy Commissioner, New Capitol, 

ur esteemed favor of the thirteenth instant has only 

I will gladly answer your questions. 
ch cheese per year do you give your inmates? 
le that we make very little use of. A few hundred 
oubtless cover all consumed of this article during 
children were larger we would doubtless use more, 
considerable milk; from sixty-eight to seventy-five 
per year. 

s your average number of inmates per year? 
imber for the year ending October first was 333. 
Respectfully yours. 

ALBERT D. FULLER, 

Superintendent. 



L O. Asylum replied that they gave three hundred 
per year to the inmates of that institution, and that 
1 sixteen inmates was the average number fed per 

the circular letter addressed to the " Home for the 
Lttle Sisters of the Poor," Albany, was as follows: 
ad sixty inmates; fifty pounds lasts for three meals; 
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Albany, November 5, 1887. 
J. K. Brown, Esq.: 

Dear Sir. — -In response to yours of October 13, 1887, 1 respectfully 
report as follows: 

First. Amount of cheese used at the Home for the Friendless, 
Albany, N. T., about 200 pounds a year. 
Second. Average number of inmates, fifty. 

Very respectfully yours. 

ANNA A. EDGERTON, 

Corresponding Secretary. 
27 State street . 

Albany, November 1, 1887. 
Mr. J. K. Brown: 

Bear Sir. — In response to your desire to know our general average 
of inmates in our school, allow me to say we have only a day home 
where children receive their dinner without the luxury of cheese, and 
that we feed from ninety to one hundred in the winter months. 
Respectfully yours. 

L. J. NAMTEATH, 

Secrttary. 
Society. 



ALLEGANY. 

Angelica, N. Y., October 19, 1887. 
N. Y.: 

i but a small amount of cheese in our institution; 
pounds. We give them butter twice each day. 
er for the past year was seventy-one inmates. 
Very respectfully yours. 

D. V. GRTJNDER, 
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BROOME. 
STATE OF NEW YORK : 
Office of the Binghamton Insane Asylum, j 
Binohamton, N. Y., October 24, 1887. \ 
n, Dairy Commissioner, Albany: 

to yours of the thirteenth instant, would say that the past 
re purchased about 6,000 pounds of cheese. Our average 
patients during the year was 992. We have not far from 
cted with the asylum in its various departments. 
Truly. 
T. S. ARMSTRONG, 

Superintendent, E. 



Office of Broome County Fahm, \ 

Binohamton, N. Y., October 19, 1887. ) 
n: 

—In reply to yours of October thirteenth, I would say 
not use any regular amount of cheese. In the insane 
of our institution we occasionally give cheese for supper, 
-house we never use it, unless on a holiday, when we give 
extra dinner. 

used the past year perhaps 300 pounds of cheese, 
ige number of inmates the past year has been about 200. 
Respectfully yours. 

J. & COOK, 

Keeper. 



Sheriff's Office, Broome County, j 

James Brown, Sheriff, V 

Binqhamton, N. Y., October 15, 1887. ; 

. Dairy Commissioner: 

— In reply to yours asking the amount of cheese given to 

,er my charge. They do not get any cheese. 

arly average is 876. 

Respectfully. 

JAMES BROWN. 



» . ' ' / 
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Susquehanna Valley Home, 
(A. H. LaMonte, Supty) 
Binghamton, N. Y., October 21, 1887. 
J. K. Bbown, Esq. : 

Dear Sir. — In reply to yours, would say most of our inmates are 
young children, and we consume very little cheese; probably not over 
200 or 300 pounds a year. We average just about 100 inmates. 

Respectfully. 

A. H. LaMONTE. 




CATTARAUGUS. 

Thomas Asylum for Orphan 
and Destitute Children, 
Versailles, N. Y., October 21, 
J. K. Brown, Esq. : 

Yours received, and in reply would say, we used 324 6-16 pounds of 
cheese and have had an average of 104 children during the year. 

Very respectfully. 

J. H. VAN VALLANBEBG, Sec'y. 



CAYUGA. 

STATE OF NEW YOBK : 

State Asylum for Insane Criminals, \ 

Carlos F. McDonald, M. D., Medical Superintendent, > 

Auburn, N. Y., October 27, 1887. ) 

J. K. Brown, Commissioner New York State Dairy: 

Dear Sir.- — In reply to your letter of the thirteenth instant to 
Dr. McDonald, beg to say that the average number of patients in the 
Asylum during the past year was 207.21. There are now 216 inmates 
We consume from 600 to 700 pounds of cheese per year. 

Kespectfully yours. 

W. M. GILBEKT, 

Steward. 
10 
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Auburn, Cayuga County, N. Y. 

Dear Sir. — Our average is about 100. We feed very little cheese- 
None of any account. 

M. M OLMSTEED, 

Sup't of the Poor. 

Sorry to have delayed my answer so long. Yours was mislaid and 
forgotten. 



CHAUTAUQUA. 

Mr. C. A. Lake, Sheriff of Chautauqua County, replied that he had 
used no cheese, and that the average number of inmates that he fed 
per year was about 20, and to a second letter replied that he fed no 
cheese, and that the average number of inmates per year was 140. 



St. Mary's Asylum, ) 

Dunkirk, N. Y., October 24, 1887. ) 
Mr. J. K. Brown: 

Your favor of the thirteenth insi, is at hand, and in reply to your 

questions, I would respectfully say that the number of pounds of 

cheese used in our institution for the year ending September 30 did 

not exceed one hundred. We have plenty of milk which we deem a 

sufficient substitute for cheese. The average number of inmates in 

our asylum during said year, including adults and children, was 

about fifty-four. 

Respectfully. 

SISTER M. ANASTASIA. 



Mikinari Home, 
Jamestown, N. Y., October 29, 1887 



.} 



New York State Dairy Commissioner: 

Dear Sir. — In reply to your questions as to No. 1, we can only 
answer: We cannot give the amount of cheese given to the inmates 
of the Home, as we have kept no separate account, not knowing we 
would be called on for such account. We are just beginning (were 
incorporated May 8, 1886) and have got only the first story of the 
first building ready for occupancy, and the work is not fairly opened. 
The majority of the children taken are under five years of age. 

We will try to be able to give a correct report next year. The 
estimate is merely a guess. 



. 'l^v-^raqipp'' * 
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Answers, 

1. The number of pounds of cheese given to the inmates of the 
Mikanari during the past year estimated forty lbs. , 

2. Average number of inmates the past year, 6.3. 

With great respect, yours. 

LLOYD S. GIBSON. 

Secretary. 



CHEMUNG. 



Office of the 

Superintendent of the Poor, Chemung County 

Breeseport, N. Y. October 20, 1887. 
J. K. Brown : 



•I 



Pear Sir. — Last year we used about 500 lbs. of cheese; this 
year we have not used any. Have used milk in the place of cheese 
The average number of inmates is sixty-seven. 

Bespectfully yours. 

EUGENE ATKINS, 

Superintendent. 



Elmira, N. Y. October 26, 1887. ' 

Bear Sir. — We average about eight pounds of cheese per month. 
Our family averages twenty people the year around. 

Mrs. G. W. HOFFMAN, 
President of Society " Home for the Aged" Elmira, N. Y. 



Elmira, October 20, 1887. 
Mr. Brown: 

Dear Sir. — Your letter of inquiry received, and would say in reply 
there is very seldom any cheese bought; it is sometimes donated, and 
then not more than a pound or two at a time. 

The average number of children is forty-one. 

Very respectfully. 

L. S. ROTHE, 
S. T. O. Home. Matron. 
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COETLAND. 

In reply to the above will say that we give our inmates but Tery 
little cheese. I think not to exceed one pound each per rear. Our 
average number of inmates is about seventy -eight (78.) 
Respectfully yours. 

CORTLAND CROSSMAN, 
Superintendent Poor, Cortland County. 



DUTCHESS. 



Dutchess County Poor House, j 

James H. Russell, SupL, I 

Coffin's Summit, N. Y., October 17, 1887. j 

received. In reply would say that we do not use 
antity of cheese. Perhaps not more than 100 
le average number for the year ending November 

Very respectfully. 

JAMES H. RUSSELL, 



Hudson River State Hospital, 1 

FouGHKEEPSiE, N. T., October 20, 1887. J 
•mmissioner, Albany .- 

avor of the thirteenth inst, arrived to-day. 
1,739 pounds of cheese during the year ending 

of inmates, (patients and employes) for the past 
eabouts. 

Yours respectfully. 

JOS. M. CLEAVELAND, 

Superintendent. 

iustry, Poughkeepsie, N. Y., does not answer the 
plies to the second: "We have no inmates." 



■~. 1 1 
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Sheriff's Office, Erie County, \ 

Buffalo, N. Y., October 15, 1887. j 
J. K. Brown, Esq., Commissioner : 

Dear Sir. — Your favor of the thirteenth inst. at hand and contents 
noted. In reply to your first query I would state that cheese is not an 
article of steady diet in the institution under my charge. At the rate 
allowed me by the county for boarding prisoners, I am obliged to 
forego this luxury. Some of the prisoners occasionally strike me for 
pie, but never for cheese. In reply to your second query I would 
state that during the year ending on the first day of the present 
month, the average number of prisoners in jail has been about thirty. 

Yours truly. 

FKANK T. GILBERT, 

Sheriff. 



Office of St. John's Protectory, 



.} 



Buffalo, N. Y., October 31, 1887 
Mr. J. K. Brown, Albany, N. Y. : 

Dear Sir. — 1/ We are not in the habit of feeding cheese. 2. Aver- 
age boys 100. 

Respectfully. 

N. H. BAKER, 

Superintendent. 



Buffalo Orphan Asylum, Buffalo, N. Y. 
J. K. Brown, Commissioner: 

Dear Sir. — In reply to your inquiry regarding the amount of cheese 
fed to the family I will say they do not have any as it is an expensive 
article of diet. 

The average number of inmates per month during the year just 

closed was seventy. 

Respectfully. 

I. AGNES HOPKINS, 

403 Virginia Street. 
Buffalo Orphan Asylum. 



■ ?"-jve > ^y77 » " 
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Buffalo, October 21, 1887. 
Mr. J. K. Brown: 

Dear Sir. — I answer yours, dated October 13, 1887, as follows: We 
make the cheese for our inmates ourselves. They consume about 
four to four and a half pounds per- week. The average number of 
inmates fed per year is eighteen. 

^ Very respectfully yours. 

F. SCHELLY, 
President of the Evangelical Church Home of Buffalo and its vicinity. 



FRANKLIN. 

Mr. George W. Sutherland, sheriff of Franklin county, answers that 
he does not give any cheese, and that . the average number of inmates 
that he feeds per year is twelve. 



Northern New York Institution for Deaf-Mutes, } 
Malone, N. Y. October 25, 1887. ) 

J. K. Brown, Esq. Commissioner, etc. : 

Dear Sir. — In reply to your letter of inquiry of the 13th inst. 
relative to the number of pounds of cheese used per year at our 
institution, and the average number of inmates fed during that 
period, I would say that in the first place I am not in favor of using 
much cheese as an article of diet, consequently we have used only 
fifty-five pounds among our sixty-five inmates during the last fiscal 

year. 

Yours respectfully. 

H. C. RIDER, 

Superintendent. 



I 



Office of the 
Superintendet of the Poor of Franexin County> 
Malone, N. Y. October 22, 1887. 

Mr. J. K. Brown, Albany N. Y. : . 

Dear Sm. — We have given no cheese to the inmates of the past 
year. Have given the milk and butter from thirteen good cows to 
them. Average number of inmates, about fifty-five. 

Yours truly, 

11 H. A. MILLER 



-\ 
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FULTON. 

Office of the 
Superintendent of the Poor, Fulton County, 
Gloversville, N. Y., October 18, 1887. 
Mr. Brown: 

Dear Sir. — Yours of the 13th instant, received. Will say that we 
do not feed cheese enough to speak of. We curd some pot-cheese 
for them once in a while, but not very often. 

The average number that we feed is about sixty-five. ' 

Respectfully yours. 

EZRA NARE, 

Superintendent of the Poor, Fulton County, 



- GENESEE. 

New York State Institution for the Blind, 

Batavia, N. Y., October 25, 1887. 
Mr. J. K. Brown: 



} 



Dear Sir. — Yours received. In reply would say the average num- 
ber of pupils last year was 135. Officers, teachers and domestics, 
forty — all of whom consumed 567 pounds of cheese. 

Yours truly. 

A. G. CLEMENT, 

Superintendent. 



Batavia, October 15, 1887. 
Mr. J. K. Brown, 

Dear Sir. — Yours of the thirteenth inst. received. The whole num- 
ber of persons committed to the Genesee County jail is from 250 to 
300 per year, and during my term, which closes with this year, I have 
used no cheese in jail, I believe not an ounce. 

Respectfully yours. 

JOSEPH Ji ROBSON, 

Sheriffs 



m 
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GREENE. 



Greene County Sheriff's Office, 

Catsku* N. Y., October 15, 1887 



Hon. J. K. Brown, 

Dear Sir. — Yours of the thirteenth inst. at hand. In reply would 
say that I do not give prisoners any cheese. I should judge the 
average number of inmates to be about seven. 

Yours truly. 

FRANK H. BURROUGHS, 

Under Sheriff. 



HERKIMER. 

Sheriff's Office of the County of Herkimer, ) 
Herkimer, N. Y, October 13, 1887. f 

J. K. Brown, Esq., Commissioner, etc. : 

Dear Sir. — Your letter of the thirteenth received. In reply would 
say that I do not give any cheese to the inmates under my charge. 
2. The average number of inmates per year is thirty-one fed by me 

Yours respectfully. 

D. L. COOK, 

Sheriff. 



Office of County Superintendent of the Poor j j 
Herkimer, N. Y, November 5, 1887. ) 

Hon. J. K. Brown, Commissioner, etc. : 

Dear Sir, — In reply to yours of October thirteenth will say : 

1. We have used in the institution during the year ending October 
31, 1887, 436| pounds cheese. 

2. The average attendance has been about 115 persons. 

Yours truly. 

C. A. SNYDER, 

Superintendent Poor. 
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KINGS. 

Brooklyn Hospital, \ 
Brooklyn, November 16, 1887. j 

Hon. J. K. Brown, Dairy Commissioner : 

Dear Sir. — Your letter of the thirteenth ult., asking information as 
to the amount of cheese used in this hospital per year, I found on my 
return after several weeks' absence. Cheese is not included in our 
dietary, and none is used in the hospital. 

Number of patients treated during the past year 820, which is about 

the average. 

Very respectfully. 

C. V. DUDLEY, 

Superintendent. 



i 



St. Catharine's Hospital, \ 
Brooklyn, N. Y., October 25, 1887. j* 
Mr. J. K. Brown : 

Dear Sir. — We have very little cheese at this institution throughout 
the year. I do not think that it will amount to more than ten pounds a 
year. 

The average number of patients per year is 2000. 

Most respectfully yours. 

SISTER SUPEEIOR, P. S. A. 

P. S. Number of sisters and domestics, about sixty. 



Brooklyn Eye and Ear Hospital, 94 Livingston Street, j 

Brooklyn, October 26, 1887. J 

Mr. J. K. Brown, Commissioner: 

Dear Sir. — In reply to 'yours of the thirteenth inst., I would say 
that the average number of indoor patients is very limited, being con- 
fined principally to operative cases and averages about ten. We 
don't have over one hundred cases a year as indoor patients, and 
cheese is not given. The principal work of the hospital is clinical 
work every afternoon. We have about 2800 visits a year. 

Very respectfully yours. 

CHARLES MEYER, 

Superintendent. 
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Brooklyn Nursery, > 

Brooklyn, N. Y. October 24, 1887. j 
Mr. J. K. Brown, Commissioner: 

Dear Sir. — In reply to yours received this day I will answer that 
the average number of inmates that we feed per year is eighty, and 
that the quantity of cheese we give them is very small, not over two 
lbs. per month, or say about twenty-five lbs. per year. 
Yours respectfully. 

Mrs. D. NUSTARE, 

Treasurer, 
67 W. Green place. 

Office of the Roman Catholic Orphan Asylum Society, i 
Brooklyn, October 25, 1887. f 

J. K. Brown, Esq. : 

Dear Sir. — In answer to your inquiry as to the quantity of cheese 
used in our institutions during the year, would say that they use all 
told only about 1,600 lbs. of cheese. The average number of inmates 
for the past year was 1350. 

Tours respectfully. 

WM. C. BILLON, 



The Inebriates' Home, i 

Fort Hamilton, October 24, 1887. ( 
J. K. Brown, Esq., N. Y. S. D. Commissioner, Albany, N. Y. : 

Dear Sra. — In reply to your favor would state that we use on an 
average 180 lbs. dairy and two dozen imported Edam cheese per year. 
Average number of inmates 172. 

Yours respectfully. 

J. L. BLANCHAED. M. D., 

Medical Superintendent. 

Brooklyn, October 21, 1887. 
J. K. Brown : 

Dear Sir. — Your letter at hand; I give you the information you 
want : 

1. Our inmates get about 180 lbs. of cheese a year. 

2. The average number of the inmates is sixty. 

Very respectfully yours. 

ADOLPH EISNER, 
Superintendent Hebrew Orphan Asylum. 
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Mrs. J. B. Cooper for the Sheltering Arms Nursery, Brooklyn, 
answers that they feed 104 lbs. of cheese per year and that the 
average number of inmates is ninety. 



Dominican Convent, j 

Brooklyn, N. Y., October 26, 1887. f 

New York State Dairy Commissioner, Albany : 

Dear Sir. — We don't give much cheese to our inmates during the 
year. I think the whole cost of this article is about $200. The 
average number of inmates is 220. 

Very respectfully. 

M. SEKAPHINA STAIMER, 

Superioress. 



St. Phebe's Mission House, De Kalb Avenue, j 
Brooklyn, October 20, 1887. J 

Mr. J. K. Brown, N Y. State Dairy Commissioner : 

Sir. — In reply to your question, first, the amount of cheese used in 
this house is only that of a small private family, a few persons only. 
The inmates are not more than fifty per year, transient; three or 
four as an average at a time, and we have rarely ever given them 
cheese. The house is rather the headquarters of an outside mission 
work than a home for any special class of beneficiaries. 

Yours truly. 

Miss K. B. LATHAM, 

Associate in Charge. 



Ind. School Association, 141 S. Third Street, } 

Brooklyn, October 20, 1887. ) 

Mr. J. K. Brown : 

Dear Sir. — Yours of October thirteenth received. We use very 
little cheese, for the reason that it is rather a luxury than otherwise, 
therefore we seldom buy it for our children, but if any is donated the 
children appreciate it. We use of milk about one hundred quarts a 
day, or 36,500 quarts a year, and meat, vegetables, bread, etc. in 
proportion. 

We average 200 inmates. 

Yours truly. 

MAKY E. WHITTELSY, 

Superintendent of Home and School. 
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342 Bridge Steeet, Brooklyn, October 20, 1887. 
New York State Dairy Commissioner: 

Sir. — In answer to your letter of inquiry of the thirteenth inst., I 
regret that I cannot give you the desired information, as the Little Sis- 
ters of the Poor depend entirely upon the liberality of our citizens for 
the support of their aged inmates. They do not, therefore, buy such 
articles as cheese, etc., but give them to their poor old people when 
they are charitably contributed by the store keepers who are ever 
generous to them, as they know that they make no distinction of creed 
or nationality in admitting the aged of both sexes, provided they 
are very poor, are over sixty years of age and of good moral character 
They are tended with the most loving care by the dear Little Sisters. 
As I am the only secular member of the corporation I am free to speak 
in their praise which they themselves would be too modest to do. 

We have now in the home 130 men and 127 women. The average 

usually runs between 257 and 260, for as soon as one inmate dies 

there are numbers begging for admittance, so there never is a vacancy. 

in the home. 

Very respectfully. 

ROSINE M. PARMENTIER, 

Secretary for the Home for the Aged of the Little Sisters of the Poor, 
Brooklyn. 



St. Peter's Hospital, Brooklyn, October, 29, 1887. 
J. K. Brown : 

Kind Sir. — Your letter regarding the amount of cheese that we use 

was received in due time. It is not worth mentioning. We receive 

about 1,500 sick during the year. We do not consider it as a diet for 

the sick. 

Most respectfully. 

SISTEES OF THE POOR OF ST. FRANCIS. 

Sister Gonsalva, Superior. 



Convent of the Good Shepherd, ) 

Brooklyn, October 25, 1887. J 
Mr. Brown : 

Respectful Sir. — We never kept any account of the amount of 

cheese we gave our inmates, therefore are unable to answer your 

question. 

Humbly and respectfully. 

SISTERS OF THE GOOD SHEPHERD. 
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Brooklyn St. John's Hospital Church Charity Foundation. 

To the New York State Dairy Commissioner: 

Dear Sir. — We do not keep a record of amount of cheese used. 
We feed about fifty persons. "% 

SISTER IN CHARGE. 
October 25, 1887. 



Baptist Home of Brooklyn, October 20, 1887. 
Mr. J. K. Brown : 

Sir. — In answer to your query how much cheese is used in the 
home? about ten lbs. per month. We have at present forty-three 
inmates; eight, including matron and sister-nurse, janitor and four 
servants, total fifty-one. 

■ Yours truly. 

JENNIE L. KIRK, 

Matron. 



Brooklyn Church Charity Foundation, October 25, 1887. 

To the New York State Dairy Commissioner : 

Dear Sir. — We do not keep a record of the amount of cheese used. 
We feed about 250 persons. 

SISTER IN CHARGE. 



St. Vincent's Home for Boys, Brooklyn, N. T., i 

October 20, 1887. J 

Hon. J. K. Brown : 

Dear Sir. — In reply to your queries I beg to answer as follows : 
(1) None. 

(2) Daily average for the year ending September 30, 1887 25 

Daily average for the year ending September 30, 1886 27 

Daily average for the year ending September 30, 1885 30 

■■■■■■■ * 

Respectfully yours. 

I. W. McGOWAN, 

Superintendent 
12 
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LEWIS. 

Office of the 
Superintendent of the Poor, Lewis County, 
Lowville, N. Y., October 19, 1887. 

Dear Sir. — We use about 300 pounds of cheese a year. 
2. Average number of paupers a year, eighty. 

Yours respectfully. 

CALVIN HEMSTREET. 

Superintendent Poor. 



Constableville, Lewis County, N. Y., October 17, 1887. 
J. K. Brown, Esq. : 

Sir, — In reply to your question I answer respectfully as follows : 

1. Very little; there is no regular allowance of cheese, and we pur- 
chase very little. Probably not more than 300 lbs. during the year. 

2. The average number of inmates is about seventy-eight to eighty. 

Respectfully yours. 

CHAS. M. GOFF; 

Superintendent Poor, Lewis County. 



Geneseo, Livingston County, N. Y., ) 

October 31, 1887. J 

J. K. Brown, Esq. : 

Dear Sir. — We do not use any cheese whatever. We feed an 
average number of 155. 

Respectfully yours. 

JOHN L. SCOTT, 

Superintendent Poor. 



Geneseo, October 17, 1887. 
J. K. Brown, Esq. : 

Dear Sir. — Yours received, and will say in' reply I do not give 
prisoners in my charge hardly any cheese. Occasionally a small 
piece. Cannot tell the amount. The average number of inmates will 
not exceed seven to eight annually. 

Yours respectfully. 

HENRY L. GILBERT, 

Sheriff^, Livingston County. 



.a. •: 
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MADISON. 

Office of the 

Superintendent of the Poob, Madison County 

Eaton, N. Y., October 18, 1887. 



•I 



New York State Dairy Commissioner : 

Dear Sir — Your letter of the thirteenth received the fifteenth, tod 
in answer will say that it has not been customary for Madison county 
to give her sane paupers cheese more than once or twice each year, 
but the insane patients have it as often as superintendent directs. I 
give all of the inmates under my charge all of the milk they wish ; 
quite a number prefer it three times a day. We milk twenty-five cows 
this season, and keep all of the milk at the county hanse. I have had 
a creamer for making up our butter, and the male pauper gets butter 
twice each day and the female three times. Through the winter 
months the males will receive it once each day and the females twice. 
The average number of inmates we feed per year is from 125 to 140. 

Very truly yours. 

S. A. CURTIS. 



Office of Madison County Children's Home, 
Peterboro, N. Y., October 28, 1887. 



I 



J. K. Brown: 

Sir. — Yours received. In answer to your inquiries I will say we 
use very little cheese in our family; not more than twenty pounds, I 
think. Our children eat a large amount of milk. The average 
number of children in our institution is twenty-five. 

Respectfully yours. 

L. V. LUCHES, 

Matron. 
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MONROE. 

Mr. John W. Hannan, sheriff of Monroe county, answers that he 
feeds no cheese, and that the average number of inmates is about 
twenty. 



■■I 



Office of the 

superintendent of the poor of monroe county, 

Rochester, N. Y., October 17, 1887. 
J. K. Brown, Esq.: 

Dear Sir. — In answer to your inquiry, I would say that we do not 
give any cheese to the inmates of our alms-house. We use consider- 
able butter but no cheese. The average number of inmates in our 
alms-house last year was 238. 

Yours truly. 

GEORGE E. McGONEGAL, 

Superintendent. 



Convent of Mercy, \ 



Rochester, N. Y., October 20, 1887 

Com. J. K. Brown, Albany, N. Y. : 

Dear Sir. — Your favor of the 13th inst. has been received, and in 
reply, I wish to say that we use very little cheese, as we cannot afford 
to give it to the children under our care. We have about one hun- 
dred inmates in our institution. 

Respectfully yours. 

Sr. m. camillus. 



Home for the Friendless, } 

Rochester, N. Y., October 20, 1888 . J 
J. K. Brown: 

Dear Sir. — Your communication of date October 13, asking for 
information as to the quantity of cheese consumed per year, I 
would state, according to the best of my knowledge, is about 350 
pounds, more or less; and our average number of inmates ranges 
from sixty-two to sixty-five the year round. 

Respectfully yours. 

M. S. PUTNAM, 

Matron. 






WiT 
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The United Jewibh Charities of Rochester, \ 

October 25, 1887. j 

The Jewish Orphan Asylum of Western New York has twenty 
inmates. They use ten pounds of cheese a year. 

L. GUISIN, 

President. 



157 Plymouth Ave., Rochester, October 20, 1887. 
Mr. J. K. Brown: 

.Dear Sir. — The Rochester Orphan Asylum is an institution for the 
care of orphan and destitute children under twelve years of age. 
The average age of the children is not over five years. We do not 
think cheese is necessary for such young children. It is not, there- 
fore among the purchases for them. The family of employes use 
cheese occasionally as a luxury, our finances not warranting its 
habitual use. 

Yours respectfully. 

Mrs. WILLIAM N. SAGE, 

Chairman of Children's Com. 



MONTGOMERY. 



} 



Office of the Sheriff of Montgomery County, 

Fonda, N. Y., October 18, 1887. 
Mr. Brown : 

Dear Sir. — Yours received, in relation to amount of cheese used 
and number of persons we average per year. Now as to cheese, we 
never use any in our institution as the price paid for boarding them 
will not warrant me in giving them any cheese, as the price per week 
is fixed by the board of supervisors, and I am compelled to take 
whatever they see fit to allow me per week, and our average number 
was last year between thirty and thirty-five. Hoping all will be 

satisfactory. 

Most respectfully yours. 

JACOB SNELL, 

Sheriff. 
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Dear Sir. — We have an average of forty inmates in our home. We 

use but very little cheese; it is sometimes given to us. Probably we 

should use more if more was given. 

Respectfully. 

C. W. LOOHN. 

Amsterdam, October 21. 



NEW YORK. 

New York Foundling Asylum, October 24, 1887. 
Mr. Brown: 

Dear Sir. — We do not use cheese for the children of the asylum 
the majority of them being babies. For the adults, who number 
about 200, we use, perhaps, 500 pounds of cheese in the year. 

Yours respectfully. 

SISTER M. IRENE. 



Manhattan Dispensary and Hospital, 
New York, October 31, 1887. 



} 



New York State Dairy Commissioner : 

Dear Sir. — Your inquiry received, and in answer I will state that 

cheese is used comparatively very little at this hospital for patients. 

It is not in our usual diet at all. Last year we treated about 600 

patients in hospital. 

Very truly yours. 

ROBERT H. SILLMAN, 

Superintendent. 



House of Refuge, \ 

Randall's Island, N. Y., October 25, 1887. j 

Hon. J. K. Brown, New York State Dairy Commissioner, Albany, N Y. : 

Dear Sir. — Replying to your favor of the thirteenth inst., only now 
received, I beg to state that we do not supply cheese for the inmates 
of the house of refuge. The weekly average number for the fiscal 
year ending September 30, 1887, was 629. The average number since 
and at the present time is 657. 

Respectfully yours. 

ISRAEL C. JONES, 

Superintendent, 
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1 East Sixty-ninth Street, New York City, ) 

November 16, 1887. J 

J. K. Brown, Esq.: 

Dear Sir. — In reply to your favor of October thirteenth I would 
say that we do not give the children under our charge cheese, and our 
average number of inmates fed during the year ending September 1, 
1887, was eighty-seven per month. 

Eespectfully. 

MRS. RICHARD M. HOE, 

Treasurer, 



Children's Aid Society, ) 

New York, October 19, 1887. > 
J. K. Brown, Esq. : 

Dear Sir. — Replying to your letter of the thirteenth inst., I would 
say that the boys in our different lodging bouses are merely transient 
lodgers, and very little if any cheese is used. I take pleasure in 
mailing you our last annual report. 

Yours respectfully. 

L. W. HOLSTE, 

Ass't Treasurer. 



Bloomingdale Asylum, 
New York, November 12, 1887 



j 



J. K. Brown, Esq., New York State Dairy Commissioner: 

Dear Sir. — In compliance with the request contained in your com- 
munication of the thirteenth ultimo, I have respectfully to inform you, 
1st, that about sixteen hundred (1,600) pounds of cheese were used 
in this institution in the last twelve (12) months, and that is about the 
usual annual consumption; 2d, that the average number of persons 
who boarded in the institution in the last year was, patients, 280; 
officers and employes, 220; total, 500. 

Very respectfully. 

CHAS. H. HUDSON, 

Ass't Superintendent. 



> 
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New York Christian Home for Intemperate Men, 

October 24, 1887. 

J. K. Brown, Esq., New York State Dairy Commissioner: 

Dear Sir. — In reply to your inquiry of the thirteenth inst, I beg 
to say that I judge we consume some 300 pounds of cheese per year* 
Average number of inmates fed per year, 450. 

Respectfully yours. 

OHAS. A. BUNTING, 

per Hates. 



New York Institution for the Blind, October 20, 1887. 

J. K. Brown, Esq., N. Y. S. D. Commissioner: 

Dear Sir. — In reply to your letter of the thirteenth inst. I would 

say that our consumption of cheese has been for the years indicated 

as follows: 

Pounds. Cost. 

For the year ending September 30, 1886 521 \ $74. 71 

For the year ending September 30, 1885 658 86 . 21 

For the year ending September 30, 1884 676 J 96 . 37 

The average number of inmates for the year, 250. 

Tours truly. 

W. B. WAIT, 

Superintendent. 



Department of Public Charities and Correction, ] 
New York, October 20, 1887. ) 

Hon. J. K. Brown, Commissioner, Albany, N. Y. : 

Dear Sir. — I am directed to transmit the enclosed communication 
from the storekeeper of this department, as a reply to your letter of 
October 13th, requesting statistics about the consumption of cheese. 

By order. 

G. W. BEITTON, 

Secretary. 
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New York, 0cto6er 18, 1887. 
Hon. Chas. E. Simmons, President : 

Dear Sir. — I have the honor to answer the questions of the New 
York State Dairy Commissioner (whose letter to you I return enclosed), 
as follows: 

The quantity of cheese used in the department during the last 
year was 28,487 pounds, thus distributed : 

No. of 
To. inmates. Pounds. 

Lunatic Asylum 1,778 10,984 

Insane Asylum 1,921 9,365 

Branch Lunatic Asylum 1 , 071 1 , 795 

Total 22,144 

The balance of 6,343 pounds was divided among the messes of 
officers and employes in the institution. The total average number of 
inmates fed was 13,562. 

Yours very respectfully. 

ROBERT E. CLIANY, 

Storekeeper. 



The following reply was received from the Sheltering Arms, 504 
West One Hundred and Twenty-ninth street, New York: "First, about 
200 pounds; second, about 180 or 185, including grown persons." 



Home for Aged and Infirm Hebrews, \ 

New York, October 26, 1887. ) 

J. K. Brown, Esq. : 

Dear Sir. — Your favor of the thirteenth inst. came to hand. I 
hope you will excuse for not replying sooner. Our average number 
of inmates during last year was 143J. Our capacity is 150. We 
used 280 pounds of cheese during the year, but use no more. The 
inmates don't like it. 

Very respectfully. 

HENRY HAINE, 

Superintendent. 
13 
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(ON for the Relief or \ 

SPECTABLE, AoED, INDIGENT FEMALES, f 

New York, October 25, 1887. J 

airy Commissioner: 

t inquiry of the thirteenth instant, I 
mates about 280 pounds of cheese per 
f-eix inmates at our institution. 
Respectfully. 

Mrs. L. A. CHURCH, 

First Xhreatress. 



Hospital, New York, October 25, 1887. 
■te Dairy Commissioner, Albany, N. Y. : 
favor of the thirteenth inst, received 
se about 1,000 pounds of cheese a year. 
9, except when ordered by the doctor, 
e average number of inmates is 235 — 
ate. 
Yours respectfully. 

THEO. HADD, 

Superintendent. 
r of days of support, for the year end- 
3,950, which is equal to a daily average 



[nfibmakt for Women and Children, ) 
October 27, 1887. I 

Sfteen to twenty pounds of cheese in a 
g the year is about 200. We accommo- 
aerally have the institution full 

C. L. WILLIAMS. 



ae, answers as follows : 
iy inmates." 
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St. Vincent's Hospital, October 28, 1887. 
J. K. Brown, Esq. : 

Dear Sib. — In reply to your communi cation regarding the quantity 
of cheese consumed during the year, the number ot pounds is 240. 
Daily average number of inmates in the institution about 200. 
Respectfully. 

SISTERS OF CHARITY. 



Home fob Aged and Infirm, East New York. 
Hon. J. K. Bbown: 
Dear Sir. — Answer: 

1. We give about 100 pounds of cheese per year to the inmates 
under our charge. 

2. The average number of inmates we feed per month is sixty-one to 
sixty-three. 

Yours respectfully. 

E. BOHNY. 



Five Points House of Indcstby, j 
New York, October 20, 1887. f 
J. K. Brown, Esq., Commissioner, Albany, K Y. : 

Pear Sir. — We do not use any cheese for our children, preferring 
to give fruits, either ripe or dried. The number fed here last year 
was an average of 387 persons daily. 

Respectfully. 

WILLIAM F. BARNARD, 



American Female Guardian Society and \ 

Home for the Friendless, J- 

New York, October 24, 1887. ) 
Hon. J. K. Brown: 

, Dear Sir. — The inmates of the Home for the Friendless are nearly 
all children under two years of age. Except as an occasional relish, 
any part of the diet in the family. 
Yours truly. 

Mrs, H. M. HARRIS, 

Cor. Secretary. 
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Colored Home and Hospital, New York, October 20, 1887. 

J. K. Brown Esq., Albany, N. Y. : 

Dear Sir. — Our institution cares for about 700 patients per annum, 
but cheese is excluded from the diet list. 

Yours truly. 

THOS. N. BICKERTON, 

Superintendent. 



Home for the Blind, 104th St., Tenth Ave., New York. 

Dear Sir. — The small quantity of cheese used here would not 

justify our buying by the quantity. 

Respectfully. 

L. THOMAS. 



A matron of a Presbyterian Home for Aged Women replies as 
follows: "No cheese. Our present number of old ladies is forty." 
October 20, 1887. 



The Samaritan Home for the Aged, ) 

New York, October 20, 1887. J 
J. K. Brown, Esq. : 

Dear Sir. — In reply to your note of inquiry I beg to inform you I 
give the old folks about two ounces of cheese once per week. I feed 
on an average forty-three inmates and five servants throughout the 
year. I send you per day's mail a report. 

Respectfully. 

JANE SYKES, 

Matron. 



New York, October 25, 1887. 
J. K. Brown, Esq. : 

Sir. — I beg to inform you that the German Hospital and Dispensary 

consumes about 400 hundred pounds of cheese for the employes of 

the institution. From the diet of the patients, cheese is excluded. 

The number of employes is sixty; the number of patients averages 

daily 12& 

Very respectfully. 

THEODORE KTTJJAN. 






L. -J 
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The New York Catholic Protectory, October 29, 1887. 

Hon. J. K. Brown, New York State Dairy Commissioner : 

Dear Sir. — In response to your favor of October thirteenth, duly 
received, I beg leave to say : 

1. We give no cheese whatever to the children under our charge. 

2. The average number of children fed during the year, was for the 
year ending September 30, 1887. \ 

Girls 736 

Little boys 122 

Boys 1405 

Girls and little boys 858 

We however used about 2,356 pounds of cheese for the teachers 

and hired help. 

Yours very respectfully. 

JOHN J. RODJNGNE. 

Actuary. 

■ 

$. K. Brown, Esq. : 

Dear Sir. — In reply to yours of the thirteenth, would say that the 
Home of the Good Shepherd is a small institution, having about four- 
teen inmates, sustained entirely by voluntary subscription, therefore, 
cheese is rarely, if ever, eaten there. 

Mrs. WINSOR B. FRENCH, 
Secretary Board of Lady Managers of the House of the Good Shepherd. 



Leake & Watts Orphan House, \ 
New York, November 8, 1887. ) 
Mr. J. K. Brown, Commissioner: 

Dear Sir. — In reply to yours of the fifteenth insi I would say that 
we do not use a large quantity of cheese here, the amount paid for it 
the past year being about seven dollars. We use about sixty quarts 
of milk per day. We generally have 100 children. 

Yours very truly. 

R. M. HAYDEN, 

Superintendent. 
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House of the Good Shepherd. 
J. K. Brown, Commissioner: 

Dear Sir. — In replying to your questions, I would state: 

First That the inmates average fifty in number, forty of these 

being children. 

Second. The proportion of adults being small, so also (and from 

motives of economy as well) is the quantity of cheese consumed. 

Very truly yours. 

Mrs. MARY F. J. FRISBIE. 



Colored Orphan Asylum, i 

New York, October 21, 1887 . j" 
J. K. Brown, Esq. : 

Dear Sir. — Our children are all under twelve years of age and we 
do not give them cheese to eat. 

Yours, respectfully. 

W. K. SHERWIN. 



Association for Defending Children and Young Girls, \ 
New York, October 29, 1887. ) 

Hon. J. K. Brown: 

Dear Sir. — A press of business at the moment prevents our giving 
your communication the proper attention. The amount of cheese 
consumed here, however, is so small that it is not worth perhaps 
twenty pounds in the year. 

We feed an average family of one hundred and fifty. 

Very truly yours. 
SISTERS OFTHE DIVINE COMPASSION. 



House of the Holy Comforter, November 4, 1887. 
To J. K. Brown: 

Dear Sir. — We hardly use any cheese during the year, perhaps a 
few pounds. Our average number of patients is thirty, which does 
not include keepers, etc. 

THE SISTER IN CHARGE. 
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St. Luke's Home, October 24, 1887. 
Mr. J. K. Bbown: 

Sir. — Your communication was received, with two questions, in 
regard to the amount of cheese consumed and the number of inmates 
we feed. I will say in answer, that we use on an average seven 
pounds of cheese per week, and we pay fourteen and fourteen one- 
half cents per pound. Our family, including inmates, matrons and 
servants, numbers seventy-nine; that is the stated number, and we 
feed that same number daily unless any are away or on a visit. 

Yours truly. 

A. A. CEANDALL, 

Matron. 



M. E. C. Home, New York, October 24, 1887. 
J. K. Brown: 

Dear Sir. — The number of cheese consumed at this institution, 

four; the average number of inmates, ninety-eight. 

Very respectfully. 

B. A. FANTON, 

Matron. 



Home of Industry and Refuge for Discharged Convbots, \ 

New York, October 21, 1887. j 

J. K. Brown, Esq., New York State Dairy Commissioner : 

Dear Sir. — Yours of the thirteenth instant at hand, and in reply to 
your inquiries would state : We consume about twenty pounds of 
cheese per week, or about 1,040 pounds during the year. The average 
number of inmates we feed during the year is forty per day. 
Hoping this information will be satisfactory, we remain, 

Very respectfully. 

CHARLES STEWART, 

Superintendent. 



* New York Juvenile Asylum, i 

New York, October 20, 1887. ) 

Dear Sir. — We give our children 120 pounds of cheese July and 
Christmas. Average number of inmates for 1886, 810. 

Respectfully yours. 

\ E. M. CARPENTER, 

, Superintendent. 

■ 

(- 
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Home for Aged Men. 

e number of men in the institution averages twenty- 
it consume more than one hundred pounds of cheese 

Yours. 

MARY H. STODDARD, 



Five Points Mission, New York, October 21, 1887. 



;an only estimate amount of cheese consumed by 
take dinner here. The average attendance last year 
jal per day is all we furnish. I judge we use 2.S00 
I send you our report. 

Yours truly. 

0. R. BOUTON. 



Howard Mission, New York City, October 21, 1887. 



irs of October thirteenth ia at hand. We have used 
>zen cheese during the year. We do not keep more 
ivo of children in the mission home at a time. When 
we immediately place them in some Christian home 
lere they grow up till twenty-one years of age. We 
ilies and visit them, and help them to obtain a self- 
on of life by placing the elder ones in some busi- 
Ld where they can earn some money, and also the 
i placed in some business so as to help the family, 
have heretofore used I have obtained from the vari- 
ants once a year. If yon have any good cheese to 
some more and place it where it will be thankfully 
orthy poor who are Christians, but very, very poor, 
for help throughout the year. 
Very respectfully yours. 

J. HAYNE, 

Agent. 
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Woman's Hospital in the State of New York, 1 
October 25, 1887. . J 

Mr. J. K. Brown, Commissioner : 

Dear Sib. — In reply to yours of the thirteenth of October, just 

received, allow me to say that cheese is riot a part of our dietary for 

patients, but we provide some for employees — about 150 pounds per 

year. Our average number of patients is 110 daily; of employees, 65. 

Very respectfully. , 

S. H. LEROY, Superintendent. 

St. Barnabas' Home, New Yoke, October 25, 1887. 
Dear Sib. — We do not use very much cheese in this institution, 
probably not more than 100 pounds in a year. The average number 
of meals supplied is about 5,000 per month. 

Yours very truly. 

C. BUTLER 

Office of the \ 

''"'bdof Managers of the Roman Catholic Asylums > 
in the City of New York, October 26, 1887. ) 

favor of the thirteenth inst. received, in which you 

sese per year do you give to the inmates under 

wer — About 300 pounds. 

average number of inmates you feed per year ? 

0. 

Very respectfully. 

F. M. TWOMEY. 



or the Aged of the Little Sistebs of the Poor, ) 
New York, October 26, 1887. i 

l you in answer to yours of the thirteeenth inst : 
seldom give cheese to the inmates of our home, 
a a year, for the reason that we would rather buy 
orishing, though our inmates are very fond of it 
l average 300 persons per day, making a total of 

Yours respectfully. 
SISTER GAB RIELLE DE ST. AUGUSTINE. 
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The New York Hospital answers as follows : " For 1886 $133.96. 
Two hundred and sixty-four, daily average, v Have no data as to 
number of pounds/' 



Trinity Hospital, October 26, 1887. 
Mr. J. K. Brown : 

Dear Sir. — In reply to your query of the thirteenth inst., the 

Sister Superior of this hospital wishes me to say that the amount of 

cheese used here per year is as nearly as we can tell about 150 pounds'; 

also that our members average about forty. At present the number is 

forty-three. 

Tours. 

MABY MORGAN. 



Mr. 0. N. Brainerd, for the New York Institution for Deaf and 
Dumb, answers : " Our average consumption of cheese per annum is 
about 650 pounds. Number of inmates, including pupils and 
employes about 450. 

Respectfully. 

C. N. BRAINERD. 
October 26, 1887. 



To Mr. J. K. Brown : 

We use from seventy-five to one hundred pounds of cheese a year, 
and our average number of inmates is seventy-five. 

Yours. 

SISTERS OF ST. MARY. 

House of Mercy. 



New York, October 22, 1887- 
J. K. Brown, Dairy Commissioner: 

Dear Sir. — I reply to your note of inquiry of October thirteenth as 
follows : We give to our inmates 364 pounds of cheese per year. 
The number of inmates we feed per year, thirty-eight. I am moved 
to say that I hope it may be agreeable to you and not against your 
rules to ask some of the wealthy dairymen you may know, to make our 
home a donation of cheese. We shall be grateful for a cheese of any 
size, large or small. "The Home for Old Men and Aged Couples" is 
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NIAGARA. 

George W. Batten, sheriff of Niagara county, answers that he does 
not feed any cheese and that thirty-five is the average number con- 
tinually in jail. 



Mr. Martin Wendell, superintendent of the poor in Niagara county, 
answers that he feeds an average number of 100 inmates but that he 
gives them no cheese. 



ONEIDA. 



New York State Lunatic Asylum, 

Utica, N. Y., October 23, 1887 



Hon. J. K. Brown, State Dairy Commissioner, New Capitol, Albany, N. Y.: 

Dear Sir. — Your communication addressed to Dr. R E. Sutton, 
who lives at Rome, N. Y., has been referred to me for reply. 

1. The amount of cheese used in this asylum from September 30 
1886, to September 30, 1887, was 2,667| pounds. . 

2. We estimate our average population at 722 persons. 

s Very truly yours. 

G. ALDEB BLUMER 



Bome, N. Y., October 17, 1887. 
Hon. J. K. Brown: 

Dear Sir. — During the past year I have given the inmates of the 
asylum and the alms-house about a thousand pounds of cheese. The 
average number of inmates is about 525. 

Very respectfully yours. 

THEODOBE S. COMSTOCK, 

Superintendent of the Poor. 
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Chntrai, New York Institution for Deaf Mutes, i 
Robe, N. Y., October 20, 1887. > 

J. K. Brown, N. Y. State Dairy Commissioner, Albany, N. Y. : 

1. During the year beginning October 1, 1885, and ending Septem- 
ber 30, 1886 (inc.), the institution used 142$ pounds of cheese. From 
October 1, 1886, to September 30, 1887 (inc.), the institution used 
233 pounds. 

2. The average number of inmates, including pupils, officers and 
help, was about 200. 

Very respectfully yours. 

E. B. NELSON, 

Principal 



259 Genesee St., Utica, October 26, 1887. 
Mr. Brown: 

Dear Sir.— Your favor of October 13, has been received, and with 
regard to your inquiries, I am unable to give you an explicit answer 
to your first question, as that depends upon the state of our finances, 
but we give them all we can afford to. Each'time it takes five pounds 
for the family. The average number of inmates of " The Home for 
the Homeless," including matron and attendants, is sixty-sis. The 
rooms are now all taken, and several applicants waiting admission 
when any vacancies may occur. 

Very respectfully. 

(Miss) LOUISE HART, 

Corresponding Secretary. 

St. John's Asylum, Utica, N. Y-, October 20, 1887. 
Dairy Commissioner, Albany, N. Y. : 
oswer to your letter of October thirteenth, received 
, I reply. Cheese, as a dietary, is not on our bill 
a the article indigestible, though as a relish it is 
The average number of inmates fed per year 
d fifty. 

Respectfully. 

L. FLORANCE. 
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TJtioa, N. Y. 
Hon. J. K. Brown: 

Dear Sir. — We hare 150 in our institution, and use about sixty 
pounds of cheese per month. 

J. M. TALCOTT, 

Matron. 



ONONDAGA. 

Office or the Superintendent of the Poor, ) 
Syracuse, N. X, October 18, 1887. ) 

Hon. J. K. Brown, State Dairy Commwsioner : 

Dear Sib.— In answer to your inquiry, I would say that cheese has 
not been furnished to the inmates of our county-house until within a 
few weeks, so that I could not give the yearly amount. The average 
number in our county-house is 290. 

Very respectfully yours. 

J. B. WHITE. 



New York State Asylum for Idiots, 1 

Syracuse, N. T., October 20, 1887. ) 
Hon. J. K. Brown : 

Bear Sir. — Tours of the thirteenth inst. received to-day. We pur- 
chased last year 1,882 pounds of cheese. Our average attendance last 
year was 427. We have besides about eighty-five persons employed 
who board in the institution. Just what portion of the cheese pur- 
chased was given out to inmates or employes I cannot say. 
Yours very respectfully. 

J. C. CARSON, 

Superintendent. 



Shelter for Homeless Women, Syracuse, N. Y. 
Hon. J. E. Brown : 

Dear Sir. — 1. Two hundred pounds of cheese once a week. 
2. For the past si; months 648, or fifty-four per month. 

Mrs. C. A. CLARK, 

Matron. 



**np» 
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Syracuse, N. Y., Octo&er 21, 1887. 
Hon. J. K. Brown : 

Dear Sir. — In answer to the above will state that the average 
number of inmates in our institution last year was 18.83. Can't say how 
much cheese was consumed by them. If there is any law governing 
us, will you kindly inform us. 

S. E OBERLANDER. 
A Trustee of the German Evangelical Lutheran Orphan Asylum. 



Dear Sir. — The Home of the Good Shepherd is a small hospital 
The average number of inmates at a time is forty. During the year 
we receive and cure about 150 to 175 patients. There are seldom 
more than ten less. I should think the average amount of cheese 
used during the year would be 225 pounds. 

Yours truly. 

L. B. MILLS, 

Syracuse, N. Y., October, 21, 1887. 



Onondaga Orphan Asylum, November 14, 1887. 

Hon. J. K. Brown, Commissioner: 

tw. d s™ — v^uj- no t e f inquiry received last month was mislaid 

found it We have an average of 145 children and 

lon't eat cheese. We only have it once a week at tea- 

.ve pounds each time, accordingly we use 260 pounds 

Respectfully. 

Mrs. FLORENCE HILLS, 

Matron. 
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ONTARIO. 

i of the Superintendent of thb Poor -\ 

of Ontario County, Victor, October 17, 1887. } 

of the thirteenth received. In answer to your 
inmates of our alms-house no cheese. 
t year ending October one, was eighty-two, at a 
ve of farm produce of $98.06. 

Yours respectfully. 

JOHN P. FRAZER 



Office of the \ 

of the PooK of Ontario County !■ 
ViHs-HousE, Hopewell, N. Y. Oct. 19, 1887. * 
of the thirteenth is at hand. We do not use 
ir inmates. The average number of inmates for 
amber 30, 1887, was eighty-two. 
Yours respectfully. 

JAMES B. GARDNER 



Office of the \ 

PERINTENTjENT OF THE POOR OF ONTARIO COUNTY, > 

Geneva, October 17, 1887. ) 

J the thirteenth is before me. We use but little 
s. Our average attendance is about eighty-four 
was about eighty-one for the year previous. 
Yours, etc. 

LEMUEL HARENDEEN. 



Office of the Sheriff of Ontario County. 
Dear Sir. — I do not give the inmates of the jail cheese. The 
average number is fourteen. 

Yours, etc. 

R H. WHEELER, 
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Canandaigua, October 7, 1887. 
Mr. Brown : 

Dear Sir. — Tour letter was sent to the Catholic Home, afterward 
mis-laid and hence my delay. I should say that we do not consume 
more than twenty pounds of cheese per year. I have seventy-nine 
children besides ten grown persons under my charge. 

Yours. 

ANNA WALKER, 

Matron of the C. C. Asylum. 



■\ 



ORANGE. 

Office of the 
Superintendents of the Poor of Orange County 
Orange Farm, N. Y., October 19, 1887. 
J. K. Brown, Esq. : 

Dear Sir. — Yours of the thirteenth inst. received and contents 
noted. In reply would say that we do not give the inmates of our 
institution cheese. Our average number is about 230 inmates. 

Yours respectfully. 

J. P. MONELLE, 

Chairman Board of Superintendents of the Poor. 



Office of the Sheriff of Orange County, } 

Goshen, N. Y., October 17, 1887. j" 

J. K. Brown, Commissioner: 

Dear Sir. — I am in receipt of your communication of the thirteenth 
inst., and in answer to question No. 1, would say the articles of cheese, 
butter and oleomargarine are not used in our jail as provisions; and 
as to No. 2, 1 can hardly average it, but should say about twenty-six 
per day for the past year; the year prior less. 

Respectfully yours. 

H. P. CLAUSEN. 

15 
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Office of the 
State Homeopathic Asylum for the Insane, Middletown, 

Orange County, October 20, 1887. 

Hon. J. K. Brown, N. Y. State Dairy Commissioner : 

Dear Sir. — In reply to your letter of the thirteenth insi, I take 
pleasure in furnishing you with the following information; the 
inmates under my charge receive yearly 2,087 pounds of cheese. The 
daily average number of inmates fed is 467 68-365. 

Very truly yours. 

S.H. TALCOTT, 

Medical Superintendent 



St. Mary's Asylum, Port Jervis, October 27, 1887. 
J. K. Brown : 

Dear Sir. — The average number of inmates in the institution is 

thirty-eight. The amount of cheese consumed during the year, 364 

pounds. 

Yours respectfully. 

SISTER M. BATILDA, 

Treasurer. 



Newburg, October 22, 1887. 
Dear Sir. — In answer to your communication, I think I use about 
twenty-five pounds of cheese in a year. I have forty-eight children, 
seventeen girls and thirty-one boys. 

Respectfully yours. 

Mrs. M. B. ODELL, 

Matron of Children's Home. 



Newburg, October 24, 1887. 
J. K. Brown : 

Dear Sir. — In answer to your letter of October thirteenth, I would 

say that the amount of cheese used at the Home of the Friendless 

does not exceed five pounds per year. It is never given to the 

children. We average during the year about fifty inmates. This 

includes the household of six persons — matron, teacher, nurse, cook 

and laundress. 

Yours respectfully. 

Mbs, SHTJART. 



^k^^ 
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OSWEGO. 

Oswego Hospital, Oswego, N. X., October 25, 1887. 
Dear Sib. — In reply to your question concerning the amount oi cheese 
used in Oswego Hospital, I beg to state that cheese is not allowed 
on the bill of fare, but the attending physician is of the opinion that 
it would be beneficial for the patient once in the week; therefore have 
decided to use it in the future. Eighty-eight was the number of 
patients treated at the hospital for the year ending September 1, 1887. 
Truly yours. 

MATRON, 

Oswego Hospital 

From the Sheriff of Omego, N. Y. : 

Answer No. 1. None; except Thanksgiving, Christmas, or some 
extra dinner on such occasions. 

Answer No. 2. For 1886, about twelve; for 1887, 1 cannot yet tell, 
but will ascertain if you desire. 

A. W. BEADLE, 

Sheriff of Oswego County. 

Oswego, N. Y., October 24, 1887. 

letter received; in answer to the inquiry, would 
.all quantity of cheese, perhaps twenty or twenty- 
x. 

mates in all, average about forty-five per year. 
Yours truly. 

H. K SPRAGUE, 

Matron. 

Oswego, October 30, 1887. 

of October thirteenth received, and in reply to 
y we give at the rate of forty-eight pounds of 
he average number of inmates is twenty-one. 
Yours, etc. 

WM. T. RHODES, 
•nding Secretary of Home for the Homeless, Oswego. 
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OTSEGO. 

Office of the Sheriff of Otsego County, \ 

Cooperstown, N. Y., October 15, 1887. j 
J. K. Brown, Esq. : ' 

Dear Sir. — In reply to your letter of October thirteenth : 

1. I don't give my prisoners any cheese. 

2. The average number of prisoners at the jail of Otsego county is 

about ten. 

Yours truly. 

OLCOTT McCKEEDY, 

Sheriff. 

Mr. H. Stiles superintendent of the poor of Otsego county, 
answered that he feed no cheese, and that the average number of 
inmates fed was 100. 



Cooperstown, October 26, 1887. 

Hon. J. K. Brown, Dairy Commissioner: 

Dear Sir. — I cannot make an accurate statement of th<e amount of 
cheese consumed at this orphanage, as we keep no special account of 
it. The amount is not large; we only give cheese at the matron's 
table. We only give cheese occasionally as a treat to the children; 
we do not consider it healthy for them. We use a large amount of 
milk; our milk bills amount to about $1,300 per year. Average 
number of inmates for the last year, ninety-five. 

SUSAN F. COOPER, 

Superintendent. 



PUTMAN. 

Carmel, November 21, 1887. 
J. K. Brown : 

Dear Sir. — In answer to yours of October thirteenth, I have no 
correct way of knowing the correct amount of cheese used for pris- 
oners. Would think about forty pounds per year. The average 
number for the year ending November 1, 1887, is four per week. 

Yours truly. 

JAMES O, COLE, 

Sheriff. 



~r t &Y&m&*i'~ »"- v "v.-yji" 



New York State Dairy Commissioner. 117 

QUEENS. 

Office of the Superintendent of the Poor, Queens County. 

J. K. Brown, Esq. : 

Dear Sir. — I beg leave to report as follows : We give our inmates 
1,560 pounds of cheese per year. The average number is 120 per 
year, allowing one-quarter pound per week to each inmate. 

Respectfully yours. 

JAMES MONAGHAN. 



Queens County, Sheriff's Office, i 

Long Island City, N. Y., October 17, 1887. } 
J. K. Brown, Esq. : 

Dear Sir. — In reply to your favor of the thirteenth inst. : (1) The 
inmates of the Queens county jail are not supplied with any cheese. (2) 
Last year the daily average of persons fed by me was seventy 
throughout the twelve months; this year the daily average is sixty. 

Yours, etc. 

JOHN J. MITCHELL, 

Sheriff. 



RENSSELAER. 

Rensselaer County, Sheriff's Office, \ 

Troy, N. Y., October 17, 1887. j 
Mr. 3. K. Brown : 

Dear Sir. — In answer to yours of October thirteenth : (1) I do not 
give cheese to any of the inmates of the jail. (2) The average number 
fed here for the first ten months of 1886 per day was 54 83-304. 

Yours truly. 

JAMES KEENAN, 

Sheriff. 



lA'x. 
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Home fob the Aged Poor, Trot, N. Y., October 25, 1887. 

Dear Sir. — I received your note this morning, asking some infor- 
mation concerning our Home, which I will answer. We have at 
present 140 inmates; by giving to each person a portion of cheese 
once a week we should consume 156 pounds a year. It is the cost; 
we should give and be most thankful to give, no matter how small 
the amount you will give us; and shall look upon it as an aid for the 

support of our dear old people. 

Very respectfully. 

SISTEE TIPINIA, 

Little Sisters of the Poor. 

Marshall Infirmary, Troy, N. Y., October 26, 1887. 

Dear Sir. — During the last year, ending October firsi, we used 200 
pounds of cheese. The average number of persons we feed was 150. 

Yours respectfully. 

JAMES D. LOMAX. 



Mr. John J. Cassin, acting superintendent of the poor, Rensselaer 
county, replies "we give no cheese. The average number is 290." 



Troy, N. Y., October 20, 1887. 

J. K. Brown, Commissioner, Albany, N. Y. : 

Dear Sir. — In answer to your letter we will say that we give no 
cheese at all to our boys, and that the average number of inmates in 
the Troy Male Catholic Orphan Asylum during the year was 349. 

Your obedient servant. 

PROF. DOSITHENS. 

Director. 



Lansingburgh, N. Y., November 8, 1887. 
J. K. Brown : 

Dear Sir. — In reply to your inquiry • dated October thirteenth, 

addressed to the Presbyterian Church Home, Troy, N. Y., I am 

instructed to say that we have had about fifteen inmates at the Home 

under our care for the past ten years; and that we do not use one 

pound of cheese weekly. 

Yours respectfully. 

LELIA E. MARSH, 

Secretary. 

P. S. — I intended to be understood that our average number is 

fifteen yearly. 
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Day Home, Troy, October 20, 1887. 

Sir. — We do not give cheese to our inmates in any large quantity, 
excepting a family of six; the others are children who only have 
dinner here. As its name indicates it is a day home. 

Our average is about a hundred per day. 

Respectfully yours. 

MARY F. MERCHANT, # 

Matron. 



RICHMOND. 

Sheriff's Office, Richmond County, October 31, 1887. 
J. K. Brown, Esq. : 

Dear Sir. — Your note in reference to your inquiry about cheese 
received, and I inform you that we do not feed any cheese to speak 
of. Average number of prisoners about 500. 

Respectfully yours. 

JOHN J. VAUGHN, Jr. 

Sheriff. 



S. R. Smith's Infirmary, Tompkinsville, \ 

Richmond County, N. Y., October 31, 1887. ) 

Sir. — In* reply to your request for information for your department, 
as to the average number of inmates daily, twenty-five. Cheese sup- 
plied weekly, about four pounds. This is only a small place and we 

do not give our inmates much cheese. 

Yours respectfully. 

C. S. POPPLE. 



Sailor's Snug Harbor, New Brighton, j 

Staten Island, N. Y., October 21, 1887. ) 

Mr. J. K. Brown, N. Y. State Dairy Commissioner: 

Dear Sir. — In reply to yours of the thirteenth inst., we beg to state 
that during the year 1886, the average number of inmates fed at this 
institution was 720, of which the average number in hospital was 115. 
The amount of cheese served during the year was 6,219 pounds. 

Yours respectfully. 

G. W. TRASK, 

Governor. 
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ROCKLAND. 

Office of the Sheriff of Rockland County, i 

New City, N. Y., October 17, 1887. j 
J. K. Brown, Esq. : 

Dear Sir. — Yours of the thirteenth inst. received, and in reply beg 
to inform you: (1) The amount of cheese consumed was 250 pounds. 
(2) The average number of inmates fed per year is 130. 

Yours truly. 

WILLIAM H. THOMPSON, 

Sheriff. 



ST. LAWRENCE. 

Sheriff's Office, Canton, N. Y., October 25, 1887. 

J. K. Brown, Esq. : 

Dear Sir. — Yours in relation to the number of prisoners, etc., came 
to hand. I have never used any cheese to speak of, but feed the men 
either bread or butter, or bread and milk for supper every day. We 
average about eight men the year around. 

Yours, etc. 

'luman BALLY. 



Canton, N. Y., October 18, 1887. 

J. K. *Brown, Esq., State Dairy Commissioner: „ 

Dear Sir. — Yours of the thirteenth inst. at hand. We consume 
about 100 pounds of cheese at our county house during the year. The 
average number of inmates during the year, 181. The number of 
pounds of butter consumed during the year, 3,000. 

Yours very respectfully. 

H. D. SACKIDER, 

Superintendent Poor. 
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• SARATOGA. 

Office of the Sheriff of Saratoga County, \ 

Ballston Spa, N. Y., October 19, 1887. j 
J. K. Brown, Esq. : 

Dear 'Sir. — In answer to your question sent to this office on the 
thirteenth inst., I will say that we do not include cheese in our bill of 
fare for prisoners. 

2. The average number of prisoners fed per day at this jail for the 
first ten months of last year was twenty-four and a fraction. From 
November 1, 1886, to November 1, 1887 it will vary but a trifle from 
that figure, as near as I can at present estimate. 

Yours truly. 

A. B. BAUCUS, 

Sheriff. 



SCHENECTADY. 

Schenectady, October 25, 1887. 

Hon. J. K. Brown, State Dairy Commissioner : 

Dear Sir. — Your letter desiring information concerning the Home 
for the Friendless in this city, was by some inadvertence not received 
until yesterday. The institution has only accommodated fourteen 
members, and that number has been supported for several years. An 
addition to the house has just been completed which will increase its 
capacity and doubtless the number of the family. Your other 
question is more difficult to answer; strict economy in expenditure 
has been necessary, and the luxuries, including cheese, have been 
largely furnished by private donations in small quantities and diffi- 
cult to estimate. I am informed by the house committee that some 
months five or six pounds have been used, but this only shows the 
amount desired and would not be a correct basis to form an estimate 
of the annual consumption, which I do not think has exceeded forty 
pounds. 

Yours truly. 

Mrs. JULIA E. BROWN, 

Secretary Board of Managers. 

16 
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SCHOHARIE. 

Schoharie Alms-Hodse, November 3, 1887. 

) pen in bond to fulfill your requests. We are not using 
n this institution. About 200 pounds for the past nine 
[ have been keeper. Our average number is about 

Respectfully yours. 

EEVIN SPICKERMAN, 



SCHUYLER. 

Schuyler County, Sheriff's Office, \ 

Watktns, N. Y, October 17, 1887. J 
Ssq.: 

The inmates of the jail per day for one year is eight, or 
Cheese I don't use. 

Tours respectfully. . 

LEWIS WATT, 

Sheriff. 

Watkdjs, October 20, 1887. 
Yours of the thirteenth received. In reply would say 
unty house. The poor are helped in private families, 
anything about what they would use. 
Respectfully yours. 

G. H. STLLLWELL, 



SENECA. 
STATE OF NEW YORK : 

Willard Asylum for the Insane, \ 
October 20, 1887. J 
3wn, N. F. Slate Dairy Commissioner; 
Your letter of the thirteenth inst received. During the 
97 pounds of cheese have been issued. The average 
itients during the past year was 1,810. This issue 
apply to employes, about 350 in number, 

Yours truly. 

. CM. WISE 
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Office of the \ 

SUPERINTENDENT OF THE POOR OF SENECA CoTJNTV, V 

Seneca Falls, N. Y., November 15, 1887. ) 
Hon. J. K. Brown : 

Dear Sir.— Excuse the delay in answering yours of October 
thirteenth; it was overlooked. In reply would say: (1) "We give no 
cheese to inmates in our aim-house. We have no insane or children; 
they are cared for elsewhere. (2) The average number in our house 
for the past year is eighty-eight. 

Tours reBpectf ully. 

M. D. BELLOWS, 

Superintendent Poor. 



Office of the Sheriff of Seneca County, ) 
Waterloo, N. Y., October 17, 1887. f 
J. K. Brown ; 

Dear Sir.— In reply to your inquiry asking the amount of cheese I 
feed my prisoners during the year, and how many I feed, I will say 
first, I do not exceed fifty pounds. Second, we average about 225. 
Respectfully yours. 

WAEEEN E. LEECH. 



STEUBEN. 



The sheriff of Steuben county answers that he does not 
cheese and that the average number of inmates is twenty. 



Campbell, October 2 1 
Mr. J. K- Brown : 

Dear Sir.— On my return home I found your letter of 
thirteenth, and hasten to reply. We do not furnish any che- 

inmates, and we average about seventy-five per year. 
Yours respectfully. 

JAMES S. McKAY, 

Superintendent of It 
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* 

Bath, October 31, 1887. 
Mr. J. K. Brown : 

Dear Sir. — Your letter of inquiry was duly received, but having 

mislaid it, it was neglected till this date, for which I will have to beg 

pardon. Would say in reply that we do not furnish cheese of any 

amount to our inmates; instead we give them plenty of good milk 

and butter. The average number of inmates we generally feed is 

about seventy-five or eighty per year. Sometimes it will go a little 

higher. 

Yours respectfully. 

CHAS. G. HUTCHINSON, 

Superintendent of the Poor. 



SUFFOLK. 

Mr. Theo. W. Smith, superintendent of poor, Suffolk county, N. Y., 
answers that the average number of inmates in the institution under 
his charge is about 200, but that he feeds no qheese. 



Office of the Sheriff of Suffolk County, i 
Kiverhead, N. Y., October 17, 1887. j 

N. Y. State Dairy Commissioner: 

Dear Sir. — Have been sheriff for about five months. Cheese is 
an article that does not enter into the diet of the prisoners. The 
average during my term has been twelve per month. 

Kespectfully yours. 

HENRY L. GKEFFEN, 

Sheriff. 



SULLIVAN. 

Phillipsport, October 17, 1887. 
J. K. Brown : 

Dear Sir. — We use but little cheese at our alms-house. The 
milk and butter from twelve cows is used. No cheese is made. The 
skimmed cheese made at our creamery are poor, and cream cheese 
quite high. Beef, pork, bread and vegetables are much cheaper. 

We average ninety to ninety-five inmates. 

Kespectfully. 

W. B. ROSE, 
Superintendent Poor. 
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WESTCHESTER. 

STATE OF NEW YORK : 

Office of the Agent and Warden of Sing Sing Prison, ) 

Sing Sing, October 27, 1887. j 

J. K. Brown, Esq. : 

Dear Sir. — I am in receipt of yours of the thirteenth inst. relative 
to cheese, etc., and in reply would state that we feed about twelve 
rations of cheese of 530 pounds each, giving to every three men a 
pound. Our average number of inmates is about 1,500. 

A. A. BRUSH, 

Agent and Warden. 

East View, October 16, 1887. 
J. K. Brown, Esq. : 

Dear Sir. — In reply to yours would state we consume about two 

tons of cheese per year; about 4,000 pounds. We average about 175 

inmates. 

Yours respectfully. 

JOSEPH W. TOMPKINS, 

Superintendent, 
Westchester County Alms-House. 



Yonkers, October 21, 1887. 

Dear Sir. — I received yours this morning. The amount of cheese 
used in the Yonkers Nursery and Home is not worth the mentioning. 
We do not give it to the children. The average number of inmates, 
children under eight years and servants is about twenty per year. 

Yours respectfully. 

WM. H. NELLIS, 

President. 

WYOMING. 

Varysburg, N. Y., October 26, 1887. 
J. K. Brown : 

Dear Sir. — Yours of October thirteenth at hand, and contents 
noted. We do not use very much cheese; estimate about 200 pounds 
per year, for the institution. We have about eighty inmates. 

Yours, etc. 

T. L. STONE, 

Wyoming County Poor-House. 
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YATES. 

Penn Yan, N. Y., October 21, 1887. 
J. K. Brown, Esq. : 

Dear Sir. — We do not feed our prisoners any cheese. Our daily 
average is about two to three. 

Yours very truly. 

M. A. PEAKCE, 

Sheriff, 

The foregoing circular together with all the replies thereto, were 
referred by me to our department chemist, E. 1^ Clark, M. D., of 
Albany, with a request that he make a special report thereon with 
reference to cheese as an article of food, and the following very valu- 
able paper was submitted as the result of his examination of the 
important subject: 

Paper of Dr. Clark. 

From the foregoing answers to circulars addressed to various insti- 
tutions of this State which feed people more or less at public expense, 
it will be seen that the prevailing opinion is that cheese is a luxury. 
Some consider it indigestible. That these opinions are not founded 
upon facts will be observed from what follows: 

All the different articles of food used to maintain animal life are 
comprehended under the three general heads of: First, Nitrogen- 
ous, (albuminous or protein); second, Hydrocarbons; third, Saline. 

In all living bodies there is a constant breaking-down and building- 
up going on. 

The various tissues have the power of taking up certain materials 
and transforming them into their own substance. At the same time 
they cast off that which has served its purpose. When a balance is 
maintained between these two processes the body is harmonious 
and in health. 

Of course, the supply of material for the building-up process is 
derived from the exterior and is comprehended under the term diet. 

In order to maintain equilibrium between the processes spoken of, 
the diet must supply material commensurate with the waste; there- 
fore, one way to establish an adequate diet is to determine the kind 
and amount of material and their proportion represented in the 
waste. 

17 
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Landois gives the amount of the chief elements excreted in twenty- 
four hours, thus : 



By the lungs 

By the skin 

By the urine 

By the faeces 

Grams 



Water. 



2818 



c. 



330 


gms. 


248.8 firms. 


660 




2.6 




1700 


«< 


9.8 


»< 


128 


<4 


20. 


<i 



281.2 



H. 



3.3 gms. 

3. " 



6.3 



N. 



(?) 



15.8 ems. 

3. " 



18.8 



O. 



651.15 gms. 


7.2 


it 


11.1 


t« 


12. 


<( 



681.41 



Another way is to determine by experience the amount and propor- 
tion of these elements taken in the water-free foods. Vierodt puts it 
thus: C. 281.20 grams; H. 39.19 grams; N. 18.88 grams; O. 200.73 
grams, besides thirty-two grams of salts. Or to limit it to the two 
most essential elements, Letheby puts it at 181 grams of nitrogen, and 
3.888 carbon, as the minimum for an adult. 

» 

If man could be supplied by simply taking in these elements, the 
question of diet would be a simple one. Water and oxygen are taken 
in as such to a great extent, but the other elements are required 
to be combined with others in the form of organic and mineral 
compounds. 

The question is still further complicated by the fact that these ele- 
ments do not exist in their compounds in proper proportions to suit 
the wants of man; for instance, in potatoes the proportion of nitrogen 
to carbon is very small, so that in order to obtain sufficient nitrogen 
from this kind of food, one would have to ingest an enormous quan- 
tity, and, for a like reason, man cannot live on flesh alone; for it con- 
tains too great a proportion of N. to C. Then, again, many foods do 
not contain any N. at all. For these reasons it is necessary that man 
derive his nourishment from various food-stuffs. 

It has been shown by experience that the proportion of nitrogenous 
to non-nitrogenous foods must be one part of the former, to three 
and a half or, at most, four and a half of the latter, and calculating 
from this basis, upon knowing the composition of foods, a collection 
can be made which would form a satisfactory diet provided there was 
no other factor to be considered. The following table gives the pro- 
portion of nitrogenous to non-nitrogenous substances in a number of 
the most common food-stuffs: — (Landois.) 
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Veal 

Beef 

Mutton 

Pork 

Rye meal 

Barley, 

White potatoes 

Rice 

Buckwheat meal 

Cheese, full 

Cows' milk 

Human milk 

Wheaten flour 

Beans , 

Peas v 

Oat meal 

Lentils 



It is seen that milk and wheaten flour contain the requisite propor- 
tion; and, as they fulfill other essential conditions to be noticed here- 
after, milk is called " the typical food" and bread the " staff of life." 

(The proportions in the flour are disturbed in the process of 
cooking, etc.,) 

It has also been found that an average adult in health requires per 
day 130 grams of nitrogenized substances, eighty-four grams of fats, 
and 404 grams of carbohydrates, (starch, sugar, etc.). 

Landois 1 gives the mean of many single observations as follows : 

A healthy adult requires in twenty-four hours, of water free solids: 



N. Non.-N. 


10 


1 


10 


17 


10 


27 


10 


30 


10 


57 


10 


57 


10 


86 


10 


123 


10 


13t> 


10 


25 


10 


30 


10 


37 


10 


46 


10 


. 22 


10 


23 


10 


50 


10 


21 





Atrest(Playfair). 


Moderate 'work 
(Moleschott). 


Laborious Work. 


FOOD IN GRAMS. 




(V. Petten- 
k offer and 
V. Vait.) 


Proteids= nitrogenous. . .' 


• 

70.87 

28.36 

340.20 

14.00 


130. 

84. 
404. 

30. 


156.92 
70.87 

567.50 
40.00 


137. 


Fats 


117. 


Carbohydrates = sugar, starch, etc 


352. 


Salts 


40. 






Parkes gives it in ounces thus : 
Proteids 


2.5 

1.0 

12.0 

0.5 


4.6 

3.0 

14.4 

1.0 


6. to 7. 


Fats 


3.5 to 4.5 


Carbohydrates 


16.0 to 18. 


8alts 


1.2 to 1.5 






Total 


16.0 


23.0 


26 1 tn ai n 









Human Physiology, translated by Sterling, 2d. ed. p. 392 et seq. 
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The same author tabulates the results of an investigation at the 
Munich school showing the minimum amount of food required for 
different ages: 



AGE. 



Child until one and one-half years 

Child from six to fifteen years 

Man (moderate work) 

Woman 

Old man 

Old woman 



Nitrogenous. 



20 to 36 grams 
70 to 80 grams 
118 grams 

92 grams 

100 grams 

80 grams 

1 



Fat. 



30 to 46 grams... 
37 to 50 grams . . . 

56 grams 

44 grams 

68 grams 

50 grams 



Carbohydrates. 



60 to 90 grams. 
260 to 400 grams. 
500 grams. 
400 grams. 
350 grams, 
260 grams. 



Climate also influences the proportion of these foods. In cold cli- 
mates and seasons more carbonaceous food is required than in 
warm. Small animals generally require a larger proportion of nitro- 
genous food than larger ones. 

It is apparent from the foregoing that the nutritive value s>i a food 
depends, to a very great extent, upon the amount of these constituents 
it contains; and, also, to the nearness of their proportion fl§ the 
proper standard. 

Letheby constructs a table showing the nutritive value of fo*K*s 
based upon the amount of nitrogen and carbon they contain. A pa^ 
of which is here given. \ 

The average per cent, of the dry constituents of these same foodsl 
is seen in the following table : - \ 





Nitro- 
genous. 


Non-nitrogenous. 






Starch. 


Sugar. 


Fat. 


Salts. 


Veal 


16.5 
19.3 
14.8 
12.4 

9.8 

4.1 
34.59 
10.8 

8.1 
12.6 

8. 

6.3 
11.1 
22.8 
23,0 

6.3 

2.1 


•••••■■• 

"""66.3 
47.4 
58.4 
69.5 
69.4 
64.7 


4.4 
4.0 
4.2 
3.6 
5.4 
3.7 
O 
0.4 


15.8 

3.6 

29.8 

31.1 

48.9 

3.3 

29.75 

2.00 

1.6 

5.6 

2.0 

2.4 

8J 

2.7 

2.1 

0.7 

0.2 


4.7 


Lean beef 


5.1 


Fat beef 


4.4 


Fat mutton 


3.5 


Fat pork 


2.3 


Milk 


0.7 


Cheese (full) 


4.25 


Wheaten flour 


1.7 


Bread 


2.3 


Oat meal 


3.0 


Rye meal 


1.8 


Barley meal 


2.0 


Indian meal 


1.7 


Beans 


46-4 


3,6 


Peas 


55.4 
79.1 
18.8 


2.0 
0.4 
3.2 


2.5 


Rice 


0.5 


White potatoes 


0.7 
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For convenience we will compare cheese with beef which is also 
the article cheese most naturally comes into competition with. 

Thus it is seen from the first table that one pound of chedder 
cheese (full cream) furnishes 3.344 grains of carbon, and 306 grains 
of nitrogen, while one pound of beef furnishes only 1.854 grains of 
carbon, and 184 grains of nitrogen, so that one pound of the former 
has nearly double the nutritive value of the latter. . 

The second table shows cheese to contain not quite twice as much 
nitrogenous material and over nine times as much non-nitrogenous as 
lean beef, and about 2.3 times as much nitrogenous, and more non- 
nitrogenous than fat beef. 

In other words, in order to get the 4.6 ounces of nitrogenized food 
required, an adult would have to eat of cheese 13.31 ounces; of lean 
beef 23.83 ounces; of fat beef 31.08 ounces. And in order to get the 
17.4 ounces of non-nitrogenized required, an adult would have to -eat 
of cheese 51.5j> ounces; of lean beef 483.33 ounces; of fat beef 58.38. 

There is no doubt but that full cream cheese contains one and five- 
eights times the nutrition that ordinary beef does; and, in fact, if that 
was the only factor to be considered it would be the cheapest article 
of diet; for one pound of cheese and a couple large sized potatoes 
would furnish all the dry substance necessary for an adult male, 
under all circumstances, for twenty-four hours. But in considering 
the nutritive value of foods their digestibility must be taken into 
consideration. 

Digestion is performed by a number of fluids poured out at 
different points along the alimentary tract, whose walls have the 
power of motion in order to propel the food along. 

Each fluid is secreted by an organ, or a set of organs, which are 
especially presided over by the nervous system. 

This secretion and motion does not take place only when the nerves 
are properly irritated. 

The food itself acts as the irritant. Then, again, as man is often 
obliged to take in crude, indigestible material to get his quota of 
nourishment, nature has endowed the bowels with a peculiar worm- 
like motion so that the unserviceable matter may be carried off. 

This motion is also presided over by the nervous system, and requires 
the stimulus of the waste matter to set it going; thus it is that man 
cannot thrive on food which is too concentrated; that is, a food which 
contains too large a proportion of the material which goes to supply 
the waste of the body. On the other hand a food containing too 
much crude matter would cause an over stimulation, and much of the 
nourishment would be carried off, and digestion seriously impaired. 
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Cheese and meat being concentrated foods (cheese the more so) can- 
not, therefore, be eaten alone, or in too large quantities for any length 
of time. They must be taken with bread and vegetables. 

Then, again, these digestive fluids attack food from the outside and 
approach the center as the surface is dissolved off. They have not 
the power to permeate and act at once upon all parts, so that the finer 
and more porous the food, the more accessible they are to these fluids; 
hence an egg agitated so that it is filled with air bubbles is more 
readily digested than when in its naturally solid state. 

Furthermore, the sense of taste has the power to stimulate the secre- 
tion of digestive fluids, hence a food must relish. 

We have all experienced the " watering of the mouth " from the 
smell and taste of an agreeable dish. 

Now, if we again compare full-cheese with beef in their relation to 
th^se conditions, we will find a much less difference than is generally 
supposed. % 

The fibers of flesh are so arranged that when the connective tissue 
which holds them together is dissolved out they are set free and thus 
present a fair surface to the action of the digestive fluid. 

With a full cream cheese which contains nearly as much fat as 
other solids, and which fat is distributed about equally throughout 
the mass, the same result is obtained by the fat being dissolved 
out by the heat of the mouth and stomach. 

It was for that reason together with others, which will appear pre- 
sently, that we have always specified "a full cream cheese." Obvi- 
ously the case is different with skim-cheese. It presents a solid mass 
of nitrogenized matter to the gastric fluid, and is consequently much 
more difficult of digestion. And the proportion between nitrogenous 
and non-nitrogenous substances is so greatly altered by the want of 
fat in skim-cheese that the depreciation in its nutritive value goes 
beyond the mere loss of substance. 

The nitrogenized portion of meat being more thproughly cooked, 
probably has some advantage in its digestibility over the same in 
cheese; but with the fat the reverse is true. 

It should be borne in mind that fats are not digested only to a 
slight extent (though this is important) by the first or stomach fluid, 
but merely dissolved out from the nitrogenous, which is there 
digested. 

We have demonstrated that the digestion of butter- fat to raw beef- 
fat stands as one to twelve. No doubt cooking renders the difference 
less, but never anything like equal. Then, again, beef-fat does not 
melt at the stomach heat, so that if it is not melted by artificial heat 
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and eaten so, it forms an effective barrier to the attack of the 
digestive fluid upon the nitrogenous substance. 

Furthermore, it is more than probable that butter-fat aids in the 
digestion of the other elements of food; and, also, that its fat value 
to the animal body is greater than most any other. 

Another fact in relation to cheese, which is not generally noticed, is 
that when properly cured and ripened its nitrogenous pbrtion is 
already partly digested. 

The action of the rennet does not cease at simply coagulating the 
milk. In reference to this we repeat what we stated in the Third 
Annual Eeport of the Dairy Commissioner.* 

" The ripening of cheese produces various and complicated changes, 
which closely resemble the effects of the digestive process upon the 
same substances; and, no doubt, many of them are due to the diges- 
tive action of the rennet extract present in the cheese. As has been 
seen rennet is an extract or infusion made by soaking or macerating 
the fourth or digesting stomach of the calf with water, and probably 
contains more or less of all the constituents of gastric juice which had 
been imbibed, or which were about to be secreted, by the stomach of 
the animal at the time of killing." 

"Among these ingredients are rennet, pepsin, hydrochloric acid and, 
according to Hammersten and Ewald, a lactic acid ferment. Now, there 
is nothing in the process of manufacture that destroys these ferments, 
and they must go on all through the ripening period exerting more 
or less digestive power." * 

"In the ripening process a part of the fats are split up into glycerine 
and their respective fatty acids; as butyric, caproic, etc.; the sugar 
into lactic acid and carbon dioxide; the casein into albuminates and 
peptones; so that in a full ripe cheese a part of the casein is soluble in 
water, and also some of it is semi-solid as it exists- in the cheese, 
resembling, and is an imperfect peptone; and it is asserted by Landois 
and Sterling (1886) that the fat increases at the expense of the casein. 
When further changes take place leucin, tyrosin and ammonia and its 
compounds with the fatty acids and, sulphur are formed; all of which 
accompany the act of digestion. Hence it will be seen that a ripe 
cheese is much more digestible than the same fresh, a fact we well know 
by personal experience." 

We next come to the last condition mentioned, that of relish. Here 
again cheese will compare favorably with beef. The well known 
pleasant pungency of a ripe cheese is an adequate stimulus to the 

♦Third Annual Eeport of the New York State Dairy Commissioner, 
page GQ et seq. 
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secretive nerves, hence the reputation cheese has so long borne of 
being a promoter of digestion. So far we have based our considera- 
tions of the digestion of the nitrogenous substances mainly upon 
theoretical grounds, but if we look to actual experience we will find 
them thoroughly corroborated. For this we must resort to Beaumont's 
table. This physician observed the length of time required by actual 
digestion of various food-stuffs in the stomach of a Canadian, who had 
a hole through the walls of the abdomen into the stomach made by 
an accident. The time for the stomach digestion of they following 
foods are thus given : 
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FOOD. 




Green corn 

Green beans 

Parsnips . . . . i 

Potatoes, Irish 

Potatoes, Irish 

Potatoes, Irish 

Cabbage 

Cabbage, with vinegar , 

Cabbage , 

Carrot, orange 

Turnips, flat . 

Beets 

Wheat bread, fresh 

Corn bread 

Pig, sucking 

Pork, fat and lean 

Pork steak 

Pork recently salted 

Pork recently salted , 

Pork recently salted 

Pork recently salted 

Pork recently salted 

Veal, fresh , 

Veal, fresh 

Mutton, fresh 

Mutton, fresh 

Mutton, fresh 

Beef, fresh, lean, rare 

Beefsteak 

Beef, fresh, lean, dry 

Beef, with mustard, etc 

Beef, with salt only 

Beef 

l? Cheese, old, strong 

,Mili 

Milk 

Eggs, fresh 

Eggs, fresh 

I Eggs, fresh 
Eggs, fresh 

tEggs, fresh 

-Jggs, fresh 

Jodfish, cured, dry 

>up, barley 

>up, bean £ 

18 




Boiled 

Boiled 

Boiled ....... 

Boasted 

Baked 

Boiled 

Raw . . r 

Raw 

Boiled 
Boiled ....... 

Boiled 

Boiled 

Baked 

Baked 

Roasted 

Roasted 

Broiled 

Raw 

Stewed 

Broiled 

Fried 

Boiled 

Boiled 

Fried .... 

Broiled 

Boiled 

Roasted 

Roasted 

Broiled 

Roasted 

Boiled 

Boiled 

Fried 

Raw 

Boiled ....... 

Raw 

Raw 

Whipped 

Roasted 

Soft boiled . . . 

Hard 

Fried 

Boiled 

Boiled 

Boiled 



Time. 



Hours. 



3 
3 
2 
2 
2 
3 
2 
2 
4 
3 
3 
3 
3 
3 
2 
5 
3 
3 
3 
3 
4 
4 
4 
4 
3 
3 
3 
3 
3 
3 
3 
3 
4 
3 
2 
2 
2 
1 
2 
3 
3 
3 
2 
1 
3 



Mine. 



45 
45 
30 
30 
30 
30 
30 
00 
30 
13 
30 
45 
30 
15 
30 
15 
15 
00 
00 
15 
15 
30 
00 
30 
00 
00 
15 
00 
00 
30 
10 
36 
00 
30 
00 
15 
00 
30 
15 
00 
30 
30 
00 
30 
00 



4 , 



138 



Fourth Annual Report of the 



food. 



Soup, chicken 

Soup, mutton 

Soup, oyster 

Soup, beef, vegetables and bread 

Soup, marrow, bones 

Pigs' feet, soused 

Tripe, soused 

Brains, animal 

Spinal marrow ... 

Liver, beeves' fresh 

Hash, meat and vegetables 

Sausage, fresh 



1 

1 * 


Time. 


How prepared. 








Hours. 


Mins. 
I 


Boiled 


3 


00 


Boiled 


3 


30 


Boiled 


3 


30 


Boiled 


4 


00 


Boiled 


4 


15 


Boiled 


1 


00 


Boiled 


1 


00 


Boiled 


1 


45 


Boiled 


2 


40 




2 


00 


Warmed 


2 


30 




3 


20 



Finally, when economy is a factor in the matter of diet the price of 
foods must be considered. 

The average price during the past year for dressed beef has been 
seven cents a pound. I am informed by a very large dealer that this 
is the lowest it has been since the war. 

The average price of cheese has- been ten cents a pound. Of course, 
there are wholesale prices. 

There is a loss in beef of at least eight per cent for bone which 
would raise the price of its available nutritive pound to seven and 
six-tenths cents. Then there is a much greater loss for beef in 
cooking. 

* It was found by an experiment in the Cambridge Barracks 1 that a 
piece of meat weighing fifteen pounds lost by the ordinary process of 
roasting four and one-quarter pounds, or 28.33 per cent; and, with an 
apparatus contrived especially for economy, the average loss of a 
month's cooking in the London hospital was twenty per cent. 

Taking this as the minimum, we would find the cost of beef when 
ready for the table raised to 9.12 cents per pound. Add to this the 
cost of cooking and there would be but little difference in the real 
cost of these two articles. Now, when we recall the fact that cheese 
has one and five-eighths times the nutritive value of beef, the con- 
clusion is obvious. 

The average number of inmates of the various institutions from 
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which we received replies to our circular of inquiry, and the amount 
of cheese consumed are as follows: 

Number Am't of Cheese 

v inmates fed consumed, 

per day. lbs. per year. 

Insane asylums 10,969.00 50,081.75 

Alms houses 6,056.00 11,862.75 

Homes, institutions, etc 7,948.33 18,916.00 

Orphan asylums and other institutions for 

children c 8,149.29 12,513.26 

Hospitals . 8,750.12 5,853.60 

Prisons '. 3,660.27 6,685.00 

Titles unknown 406.00 865.00 

Total 45, 939. til 106,777.36 



According to these figures 45,939.01 individuals consume at the rate 
of 292.54 pounds of cheese each day, or about one-tenth of an ounce each. 

It is a 'significant fact that very nearly half of the entire amount of 
cheese used in these institutions is consumed by the insane asylums 
which are governed by physicians. 

Now, there can be no question but that an average of at least three 
ounces of full cream cheese can be given daily with economy and 
benefit to health to each person in every public institution. 

Adults would eat more, the very few infants, none. 

These three ounces of cheese are not to be eaten in addition to an 
adequate meal, but in place of six ounces, or more, of ordinary beef 
or its equivalent of other nitrogenous and hydro-carbonaceous foods. 

It is because people eat this hearty food after partaking of a full 
meal that many complain of its "disagreeing" with them. " 

Of course, idiosyncracies will be found in regard to this, as with 
most other articles of food, but when allowed its proper place in the 
diet cheese will be found as easy to digest as most solids. 

It is a concentrated food, and, consequently, should be eaten with 
coarser products. 

This amount of three ounces daily would aggregate in these insti- 
tutions alone 3,037,173.61 pounds per year over and above what is 
now being consumed. 

At ten cents a pound it would benefit a home industry to the extent 
of $303,717.36 every year. 

When these facts in relation to full cream cheese become generally 

understood and accepted the increase in its consumption will be 

incalculable. 

Respectfully submitted. 

R. D. CLARK, M. D. 
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The value of cheese as a wholesome, economical and convenient 

4 

article of diet seems to be better understood and appreciated by other 
peoples than by our own, although the attention of the public and of 
particular officials in the public service has been occasionally directed 
to the subject, by those who have interested themselves in the matter 
of products of the dairy. As long ago as the 24th of June, 1878. £&** 
Ex-Governor Horatio Seymour in a very able address delivered before 
the president and directors of the New York State Dairymen's Associa- 
tion and Board of Trade at the city of Utica, N. Y., made use of the 
following language with reference to this subject: 

"We can make butter and cheese at a lower price than any other 
people, for the cost of doing this turns upon the price of land 
rather than that of labor. As we have cheap and fertile lands we can 
compete with these branches of industry with greater advantage than 
in any other kind of farming. But to do this we must know the tastes 
and habits of the people with whom we deal. We must meet their 
ideas, not ours, of what makes a good article. I have not received an 
answer to this letter, but I trust the department will aid the dairy, as 
it has other interests, by learning from our representative all the 
facts about the demand for cheese and the kind best fitted for different 
markets. -As this is one of the largest articles of export, it concerns 
not only a great body of our farmers, but the financial condition of 
our whole country, that we should be able to increase its produc- 
tion and sale. 

" I also wrote to General Sherman, to learn if it could be made 
one of the rations of our army. I received from him a cordial answer, 
and I have been engaged in a correspondence with some of the 
departmeilfcs to which the subject was referred. I have had letters 
from General Macfeely and also from Major Charles Page, which 
make inquiries about some points that should be met with respect to its 
use, so that it will keep for a length of time without injury from a 
change of climate and shall prove to be a helpful article of diet. I must 
trust to those engaged in the dairy business to give me the facts that 
will enable me to answer these questions. I believe that all of the 
officers with whom I, have had any correspondence are disposed to 
meet our wishes if they can do so in a way that will promote the wel- 
fare of our soldiers. It is more important that we succeed in this 
than may seem at first. It will not merely make a call from the army 
for what you produce. It will do much more than this. A report 
from the officers of the army which shall set forth the merits of this 
kind of food, which shall show its low price, which shall prove that it 
contains more nutriment in proportion to its cost than any other kind 
of food, will do much to call public attention to the advantages of its 
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* 

general use. In' other countries the words bread and cheese in their 
respective languages are used as typical terms for human food, and 
are yet in common use there. But in this country cheese is rarely 
seen upon our tables. Making it for a time was one of the lost arts. 
A dairy needs more cattle and more cleared land than the first set- 
tlers had, and other forms of animal food were so cheap and abund- 
ant that we became a meat-eating people. We ought now for many 
reasons to change our habits. Cheese is our cheapest food. When I 
wrote letters to the heads of the army and of the State departments, 
I had not merely in my mind the interests of the farmer, but the 
wants of labor. They would save not only in cost, but, as it is a pre- 
pared food, and there is no loss in its use from fragments, they would 
save many times the inconvenience of making fires and cooking meats. 
If those who have charge of our charities in large cities would look 
into this, they will find that they can save much and help and benefit 
the poor by giving them this article, which will not subject them to 
the troubles and waste of cooking. I am firm in the belief that it 
will be a great blessing to all classes, to the army, to the laborers, to 
the poor and rich alike, if we revive the use of an article which we 
find in all other countries is looked upon as one of the main relianc6s 
of the human race for strength and health." 

On September tenth, the following letter were sent to the secretaries 
of the different States and territories : 
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Office of 
New York State Dairy Commissioner, New Capitol, 
Albany, N. Y., September 10, 1887. 

Dear Sir. — I beg leave to ask of you information for this depart- 
ment as follows: 

1. Has your State passed any laws since 1884, relative to substitutes 
for dairy butter ? 

2. If so, will you kindly furnish this department with copies of the 
same, or if you cannot do that, will you give us references to them f 

3. Have the courts rendered any decisions with reference to the 
construction and enf orcemfent of this law ? 

4 If so, will you please give us references to them, giving title, 
book, and page ? 

We send you to-day by mail, a copy of the " Third Annual Report," 
of the New York State Dairy Commissioner. 

Hoping that you will be able to give us the information desired, I am 

Most respectfully yours. 

J. K. BROWN, 

New York State Dairy Commissioner. 
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Replies to the above have been received with information as follows: 

ALABAMA. 

A law was passed February 28, 1887, providing against adulterating 
lard, butter, or other articles of food, providing penalties for violation, 
of not less than $50, nor more than $500, or imprisonment in the 
county jail, or sentenced to hard labor for not more than six months. 

CONNECTICUT. 

An act was passed April 13, 1886, entitled "An act to prevent and 
punish fraud," providing for the sale of imitation butter, and for a 
dairy commission. The penalty for violation is $100, and a further 
penalty of sixty days imprisonment for default in payment of the fine 
for the first offense, and for any subsequent offense the fine and 
imprisonment shall be doubled. 

An act passed May 4, 1887, entitled "An act in. addition to an act to 
prevent and punish fraud," providing further conditions as to the 
sale of imitation butter, and as to the use of the same by bakers and 
vendors. 

IOWA. 

An act was passed and published March 31, 1886, entitled " An act 
to prevent deception in the'' manufacture and sale of imitation of 
butter and cheese." This act provided for the marking of imitation of 
butter and cheese, for a Dairy Commissioner, and penalties for the 
violation; penalties not to exceed $250, or imprisonment, not to exceed 
sixty days, for the violation of certain sections; and the violation of 
Certain other sections of not less than $250, nor more than $500, or by 
imprisonment of not less than thirty days, nor more than six months, 
or by both such fine and imprisonment. 

LOUISIANA. 

* 

An act passed March 8, 1886, entitled " An act to prohibit the sale 
in this State of oleomargarine, butterine, or other substitutes for but- 
ter, and to provide a penalty for the violation of the same. 

MAINE. 

An act passed March 3, 1885, entitled " An act to amend chapter 
128 of the Revised Statutes relating to the sale of unwholesome 
food." It provides against the sale of adulterated or imitation butter 
or cheese or substitutes for the same; providing a penalty for the 
first offense of $100, and for all subsequent offenses a fine of $200. 
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MABYLAND. 

An'act passed April 7, 1886, entitled " An act to repeal an act of 
1884, chapter 243, entitled ' An act to repeal the act of 1878, chapter 
493, entitled, An act for the protection of dairymen, and to prevent 
deception in the sale of butter and cheese and to enact a new section 
in lieu thereof/" This law provides that the person selling or manu- 
facturing for sale any substance resembling butter or cheese, not the 
legitimate product of the dairy, shall brand the same " Oleomargarine," 
and shall deliver to the purchaser the article bought enclosed in a 
wrapper, on the outside of which shall be the word " oleomargarine." 
It provides a penalty for violation, of imprisonment not less than ten 
nor more than sixty days, and a fine of $100 for the first offense, and 
imprisonment not less than ninety days nor more than one year, and 
a fine of $250 for the second offense, and provides for the forfeiture 
and seizure of all goods sold contrary to the provisions of this act. 

MASSACHUSETTS. 

An act passed March 33, 1886, entitled " An act in relation to the 

inspection and sale of imitation butter." This act provides that 

imitation butter, or any substance or compound in imitation or 

semblance of butter, or as a substitute for butter, shall be marked 

with the words "imitation butter" or "oleomargarine." It further 

provides that imitation cheese shall be marked as such, and provides 

a penalty of $100 for the first offense and $200 for each subsequent 

offense. 

MICHIGAN. 

An act was passed' by the Legislature of 1886-87, providing 
against the selling of any substance as oleomargarine, or butterine, or 
any substance resembling butter not made from pure milk and cream, 
and providing a penalty of not less than $100, nor more than $500 or 
imprisonment not less than six months, and not exceeding three years, 
or by both; also providing against the use of such substances in 
hotels, restaurants, eating-houses, saloons, boarding-houses, and other 
places where food is furnished for pay. 

MINNESOTA- 

An act passed March 2, 1887, entitled "An act to prevent decep- 
tion in the sale of dairy products, and to preserve the public health, 
being supplementary to and in aid of chapter 149 of the Laws of 1885, 
entitled -An act to prohibit and prevent the sale or manufacture of 
unhealthy or adulterated dairy products.' " This act makes provisions 
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against unwholesome milk, (keeping of cows in an unhealthy condition, 
the manufacture of oleaginous substances other than those produced 
from milk or cream; it provides penalties, varying from twenty-five dol- 
lars to $500. Also provides that proprietors or managers of creameries, 
cheese-factories, and milk dairies that ship milk to the city, and all 
vendors or peddlers of milk in the cities shall on the first day of 
November ,of each year send to* the dairy commissioner a full and 
accurate report of the amount of business done during the year, and 
also quarterly reports of the business done during each three months. 
It provides a penalty for failure to do this of not less than ten dollars 
and not more than $100. 

MISSOURI. 

An act passed March 20, 1885, entitled " An act to protect guests 
at hotels and boarding-houses against the use of oleomargarine" and 
other unwholesome compounds." This law makes the placing of oleo- 
margarine before guests, unlabeled, a misdemeanor, and provides a 
penalty of not less than $100 nor more than $500 for each offense. 

NEW HAMPSHIRE. 

A law passed August 26, 1885, entitled " An act relating to the sale 
of imitation butter." This law provides against selling any imitation 
of or substitute for butter that is not made wholly from pure milk or 
cream, and that is of any other color than pink. It provides a penalty 
of fifty dollars for the first offense and of $100 for each subsequent 
offense. 

NEW JERSEY. 

An act passed March 22, 1886, entitled " An act to prevent decep- 
tion in the sale of oleomargarine, butterine, or any imitation of dairy 
products and to preserve the public health." This law provides 
against the sale of oleomargarine, butterine, suine, or any substance 
in imitation or semblance of natural butter or cheese, * * * 
unless it is contained in or sold out of vessels or packages marked or 
labeled. It provides for a penalty of $100 for the first offense and 
$200 for each second or subsequent offense. An act passed April 21, 
1887, which is an act supplemental to the above act. This act pro- 
vides against the use of coloring matter in substances made in 
imitation or semblance of natural butter, and that the vendor shall 
inform the purchaser when he sells at retail or in quantities less than 
the original tub or package, that the substance is not natural butter 
or cheese. 
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OHIO. 

An act passed March 20, 1887. This act provides against selling or 
offering for sale any substance purporting, appearing, or represented 
to be butter or cheese, or having the semblance of either, unless 
it is done under its true name. Also that the word "butter," 
" creamery," or " dairy," or any word or combination of words embrac- 
ing the same shall not be placed on any vessel or parcel containing 
any imitation dairy products. Also providing that persons who deal 
in or expose for sale any of these substances shall post up in their 
place or places of business a card upon which shall be the word 
*> oleomargarine," or " imitation cheese " (as the case may be) " sold 
here." It also provides a standard for condensed milk. Penalties for 
its violation are not less than fifty dollars nor more than $200 for the 
first offense, and not less than $100 nor more than $500, and imprison- 
ment not less than ten days nor more than ninety days for each 
subsequent offense. 

OEEGON. 

An act passed April 25, 1885, entitled "An act to prevent decep- 
tion in sales of dairy products." This act provides against the sale of 
unwholesome, unclean, adulterated milk, and against the sale of 
oleaginous substances or compounds of the same that are not pro- 
duced from pure milk or cream, unless they be so marked as to plainly 
establish their true character and distinguish them from genuine 
dairy products. It also provides that places of public entertainment 
serving such substances to their guests shall state such fact in the 
bill of fare or in a conspicuous place in the dining-room. The penalty 
for the violation is a fine of not less than $100 nor more than $500 and 
not less than six months nor more than one year imprisonment, or 
by both. The law provides for a dairy commissioner. This act was 
amended by an act passed February 17, 1887, entitled "An act to 
amend an act, etc." This act amends by providing that no person 
shall have in his, her or their possession, with intent to sell, any 
oleaginous substance, not made from pure milk or cream, etc., and 
that the possession of these goods not marked, as required by statute, 
shall be deemed prima fade evidence of an intent to sell and equiva- 
lent to an offer for sale. It changes the penalties for violation by 
reducing them to not less than fifty dollars nor more than $300, or 
not less than three months nor more than six months' imprisonment, 
or both. 

19 
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PENNSYLVANIA. 

An act passed May 21, 1885, entitled "An act for the protection of 
the public health and to prevent adulteration of dairy products and 
fraud in their sale." This act provides against the manufacture and 
sale of oleomargarine and imitation or adulterated butter or cheese, 
and provides a penalty of not less than $100 nor more than $300 or 
imprisonment for not less than ten nor more than thirty days, or 
both, for the first offense, and imprisonment for one year for every 
subsequent offense. 

VERMONT. 

An act passed November 18, 1886, entitled "An act to prevent 
fraud in the sale of butter." This law provides against selling oleo- 
margarine and kindred products as or for butter, and the proprietors 
and keepers of places of public entertainment serving such products 
to their guests shall be deemed guilty of offering the same for sale as 
butter, and that the presence of such articles in such establishments 
shall be deemed evidence of sale or offering for sale. The penalty for 
violation is $500. 

WISCONSIN. 

Section 4607, of the Revised Statutes of 1878, provides against sell- 
ing impure or unhealthy milk. The penalty for violation is imprison- 
ment not exceeding thirty days or a fine not exceeding $100. Chapter 
361, Laws of 1885 provides against manufacturing out of oleaginous 
substances not produced from pure milk, or cream any article designed 
to take the place of butter and cheese, and against the sale of the 
same; it provides a penalty for violation, of imprisonment not exceed- 
ing one year or a fine not exceeding $1000, or both. Chapter 185 of 
the Laws of 1887, provides for posting up notices by persons dealing 
in or serving to guests, oleomargarine or any of its kindred products, 
and provides a penalty for violation, of imprisonment for not more 
than twenty days or a fine not to exceed twenty-five dollars. Chapter 
157, Laws of 1887, provides against selling impure milk to butter or 
cheese manufacturers or for use as human food. Penalty is the for- 
feiture of the milk so sold and a fine of not less than twenty-five dol- 
lars nor more than $100 for each offense. Chapter 240, Laws of 1887, 
provides that every person who shall at any cheese factory in the 
State, manufacture any cheese, shall distinctly and durably stamp or 
mark on each and every box, case or package of cheese manufactured 
and sold, the name and location of the cheese factory at which the 
same was made, together with the grade of the same as, "full cream" 
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"half cream," or "skimmed milk," as the case may be, and if any 
manufacturer of cheese shall sell or dispose of any cheese without 
such stamp or mark or shall falsely stamp or mark the same, he shall 
forfeit and pay to any person who shall prosecute for the same the 
sum of twenty dollars for every box, case or package of cheese so sold 
or disposed of. 

On September 27, 1887, a letter was sent addressed to the repre- 
sentatives^ this country, located in foreign countries, and classed in 
the diplomatic service, asking for information with reference to the 
laws of the country to which they were accredited, concerning dairy 
products. 

The following is a copy of the letter sent to each: 

Office of 
New York State Dairy Commissioner, New Capitol, 
Albany, September 27, 4 1887. 

Sir. — I most respectfully ask you for such information as may be 
at your command concerning the action, if any, that has been taken 
by the country in which you are located relative to dairy products or 
their substitute. If any action has been taken, and that action has 
been reviewed by the judicial powers, I shall deem it a great favor if 
you will give me such information concerning it as your convenience 
will permit. Hoping that I have not asked overmuch, I am, sir, 

. Most respectfully yours. 

J. K. BEOWN, 

Commissioner, 

Per Flanders. 



The following replies to the foregoing letter were in due time 
received at this office: 

Legation of the United States, \ 

Copenhagen, October 22, 1887. ) 

J. K. Brown, Esq., New York State Dairy Commissioner: 

Dear Sir. — In reply to your favor of September twenty-seventh, I 
would advise you to secure a copy, of Dr. Woolny's German pamphlet 
on the laws governing the manufacture and sale of articles of butter 
in the various countries of Europe. Possibly it is to be had in 
English. The only law upon the subject in Denmark is one provid- 
ing for the proper marking and of the special shape (oval) for all 



-'IX& 



•!»»; 






148 Fourth Annual Report of the 

packages containing artificial butter. There are at present two bills 
pending before the Rigsdag here; one to provide for the coloring of 
artificial butter either a rose red or a light green; and another to pro- 
vide for the -registration of a certain trade-mark by which Danish but- 
ter may be protected from competition in other countries, and especi- 
ally in Germany, with false articles, which are now sold as genuine 
Danish butter. There is, as you probably are aware, a great political 
conflict raging in this country, and as a consequence, legislation is almost 
at a standstill. On the fifteenth of this month the Rigsdag was 
prorogued, and will not assemble again before the fifth of December. 
Should any legislation take place, it will be promptly reported to the 
State Department in Washington. 

I am, dear sir, yours, faithfully. 

R. B. ANDERSON. 



Legation of the United States, ~\ 

Madrid, October 29, 1887. j 

J. K. Brown, New York State Dairy Commissioner 3 Albany : 

Sir. — In reply to your letter of the twenty-sevejnth ult, addressed 

to Mr. Curry, now absent on leave, I have to state that I have made an 

examination and cannot find that any legislation exists in this country 

in reference to dairy products. Owing to the large consumption of 

olive oil, a remarkably small proportion of butter is consumed in 

Spain. 

I am, sir, very truly yours. 

EDWARD H. STROBEL, 

Charge d'affaires ad interim. , 



United States Legation, The Hague, Netherlands, ) 
Netherlands, November 22, 1887. ) 

J. K. Brown, Esq., Commissioner, Albany: 

Sir. — In reply to the inquiry contained in your letter of September 

twenty-seventh last, I have to inform you that there has been no 

special legislation in this country respecting dairy products and their 

substitutes. 

Very respectfully. 

ISAAC BELL, Jr. 

United States Minister Resident. 
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Legation of the United States, St. Petersburg 
St. Peterrsrurg, October 24, 1887. 



} 



Hon. J. K. Brown, Dairy Commissioner, Albany, N. Y. : 

Sir. — I duly received yours of September twenty-seventh. There 
are, so far as I can learn, but four oleomargarine factories in the 
empire; one here, one in Moscow, one at Odessa and one at some 
interior city. 

The largest one is here, is an English concern, and when in full 
operation, has a daily product of about 1,000 " pouds." A " poud " is 
equal to thirty-six English pounds. The product of the highest qual- 
ity produced by the concern here is called " margarine," and is prin- 
cipally sent to England. The second quality is mixed with vegetable 
oils and cream, and manufactured into a "butter substitute," and 
called "butterine" and sold in the market here. I am not able to 
give any particulars of the other factories. No imperial laws have 
been passed on the subject, but the power of the police here is very 
great, and very thoroughly enforced. Police regulations have been 
declared, and these require every package to be distinctly marked 
with the proper name of the article, and a sign to be put up at every 
place where any butter substitute is sold. The " butterine " of the 
English factory here is sold at about one rouble the poud, below the 
price of ordinary butter. Ordinary butter, of course, is of second 
quality. I suppose you publish an annual report. I should be 
greatly obliged if you would send me a copy. . 

Very truly, etc. 

GEO. V. N. LOTHROP. 



Legation of the United States, Port au Prince, Hayti, 
Port atj Prince, October 19, 1887. 
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J. K. Brown, Esq., N. Y. S. Dairy Commissioner, New Capitol, Albany, N Y.: 

Sir. — Minister Thompson requests me to inform you that there 
has been no action whatever relative to dairy products in Hayti. 

I am, sir, your obedient servant. 

IRA MoDONOUGH TILLMAN, 

Private Secretary. 
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Legation des Etats Unis d'Amerique, 
Paris, Octolwr 21, 1887. 
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Hon. J. K. Brown, N. Y. State Dairy Commissioner, New Capitol, Albany : 

Sir. — I am directed by the minister to send you, in reply to your 
letter of the twenty-seventh of September, asking for information in 
regard to any action that may have been taken by France relative to 
dairy products or their substitutes, the text of a law passed by both 
chambers a few months ago for the repression of fraud in the sale 
of butter. 

Kespectfully yours. 

AUGUSTUS JAY, 

Second Secretary of Legation. 

Enclosure : Newspaper slip containing text of law in the repression 
of fraud in the sale of butter. 



Legation of the United States of America, 
Brussels, October 20, 1887. 



} 



J. K. Brown, Esq., N. Y. State Dairy Commissioner, Albany, N. Y. : 

Sir. — I have the honor to acknowledge the receipt of your lettei 
of the twenty-seventh ultimo, asking for information as to the action, 
if any, that may have been taken by Belgium " relative to dairy pro- 
ducts or their substitutes." Presuming that you mean so far as 
concerned the protection of dairy products and the adoption of laws 
against their falsification, I have to say, that Belgium has had no 
special legislation on the subject of protecting such products, or 
against falsification. It has of course, a general law, about the same 
as that which exists everywhere, forbidding the sale of one article 
under the title of another and against adulteration, etc. ; but there is 
no special law protecting dairy products. I am informed, however, 
that the government intends to examine into the subject with a view 
of deciding whether it will propose any legislation in this direction. 

I am sir, respectfully, your obedient servant. 

LAMBEET TREE. 
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Legation op the United States, 
Berne, October 15, 1887. 

Hon. J. K. Brown, New York State Dairy Commissioner, Albany, N Y. : 

Sir. — In answer to yours of the twenty-second ultimo, I have to 
say that there is no federal legislation relating to dairy products or 
their substitutes in Switzerland. A majority of the cantons have either 
enacted or are considering laws similar to the one now pending 
before the executive council of the canton of Berne, and which will in 
all probability be put in force next year. A copy of the Berne law 
is mailed to you, as printed matter, under separate com. 

BOYD WINCHESTER 



[M. No. 2,488.] Legation op the United States of America, ) 

Berlin, October 14, 1887. ) 

Hon. J. K. Brown, New York State Dairy Commissioner, New Capitol, 
Albany, N Y. : 

Sir. — Replying to the inquiry contained in your letter of the twenty- 
seventh ult., respecting German legislation relating to dairy products, 
I beg to say that we take pleasure in enclosing to you certain imperial 
laws on that subject, which will speak for themselves. There is no 
suggestion that any judicial review of this legislation will be taken, 
or if taken result in impairing its validity, A list of the laws enclosed 
will be found enumerated below. I am, sir, 

Your obedient servant 

C. COLEMAN, 

Secretary of Legation. 

Enclosures: 

1. Law of May 14, 1879, relating to traffic in food — articles, etc. 

2. Law of July 12, 1887, relating to traffic with substitutes for 
butter. 

3. Amendment of measures to execute the provisions of the above 
law, July 26, 1887. 

P. S. — The above documents are sent by the same mail. 
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United States Legation, i 

Tokio, November 17, 1887. J 

J. K. BrtowN, Esq., N. Y. State Dairy Cohimissioner, Albany, N. Y. : ' 

Dear Sib. — Will you be so kind as to furnish me for the Tokio 
Medical Lfibrary (under the auspices of the Sei I Kwai) a copy of the 
State Dairy regulations of New York, and any other report bearing 
upon the same subject you may feel disposed to donate. The subject 
is one in which medical men here are considerably interested, and 
upon which official information will be of great value. The consump- 
tion of cows milk' in Tokio is gaining such immense proportions 
that great care will be required to regulate it, especially as the price 
is high enough (ten to sixteen cents silver) per quart to offer induce- 
ments for its adulteration or substitution by human milk. 

I do not mean to intimate that such as the latter is the case, yet one 
can but wonder that it is not the case, as the c'ost of living for a 
woman is not more than $2.50, gold, $1.75, per month. 

It is also said that, owing to the very prevalent custom of wet 
nursing, the supply of milk obtainable from that source is not small. 
It is perhaps a matter of some interest in this connection that the 
annual exports of condensed and desiccated milk for the past four 
years, from 1882-5, has been : 

1882 38, 675 

1883 41,855 

1884 40,324 

1885 50,771 

Thinking these facts may be of some interest, I take the liberty of 

mentioning them. 

Yours truly. 

W. N. WHITNEY, M. D., 

United States Interpreter of Legation. 

Here is the exact text of the law of France upon fraud in butter, as 
it was passed by the Senate : 

AETICLE I. 

For the Suppression of Fraud in the Sale of Butter. 

Section 1. It is forbidden to expose, to put on sale, or to sell, to 
import, or to export, under the name of butter, margarine or oleo- 
margarine, and in a general way every article designed to take the 
place of butter, as well as the mixtures of margarine, of fat, of oil, and 
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of other substances with butter, whatever may be the quantity con- 
tained in these mixtures. 

§ 2. Whoever shall knowingly violate the provisions of section 1, 
shall be punished with an imprisonment of from six days to six months 
and from fifty to three thousand francs line. In all cases it will 
be presumed that those who cannot tell the name of the seller or 
of the commission merchant, know the fraudulent character of their v 
merchandise. 

§ 3. The substances or mixtures fraudulently exposed, sold or 
placed on sale, imported or exported, remaining in the possession of 
the delinquent shall be confiscated, conformably to article 5, of the 
Law of the 27th of March, 1851. 

§ 4. The courts may always order that the sentences pronounced 
according to the provisions of section 2 may be, by extracts or 
literally be published in such journals as they designate, or may be 
posted in the places or markets where the fraud has been committed, 
as well as upon the doors of the house or houses of the delinquent, 
and upon those of the mayor's residence, and this always at the 
expense of the condemmed. 

§ 5. In case of a second offense in the year which follows- the con- 
demnation, the maximum of the fine shall always be applied and 
sentence always published and posted. 

ARTICLE H. 

Of the sale, of the transport and of exportation of margarine, 

oleomargarine or of alimentary fats. 

§ 6. Every retail merchant of margarine, oleomargarine, or of sub- 
stances or mixtures designed to take the place of butter, shall inform 
the buyer that the substance or mixture by him sold is not butter, in 
delivering it in a jar, flask or envelope, bearing in apparent characters 
the words, " margarine," " oleomargine," or "alimentary fat." 

§ 7. Every manufacturer or wholesale dealer, shipper or consignee 
of margarine, oleomargarine or similar substances shall be required 
to place them in casks or receptacles marked in characters easily seen, 
printed or burnt in, these words: "Margarine," "oleomargarine," or 
" alimentary fat." 

§ 8. Manufacturers, merchants, shippers or consignees of margarine 
or of similar substances, are to indicate upon the invoices, way bills, 
bills of lading, etc., for each invoice of merchandise of this character, 
that the merchandise so shipped is sold as margarine, oleomargarine 
or alimentary fat 
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Every carrier and every transportation company, by land or water, 
must repeat this designation in their books, invoices, declarations or 
manifests. 

§ 9. Whoever shall violate the provisions of sections 6 and 7, 
and paragraph 1 of section 8 above, will be punished by an impris- 
onment of from six days to one month, and by a fine of twenty-five 
to 1,000 francs, or of one of these penalties only. Carriers or trans- 
portation companies, by land or water, who shall violate the provisions 
of the second paragraph of section 8, will be punished by a fine of 
twenty-five to 500 francs. 

§ 10. In case of a second offense in the year which follows con- 
demation or sentence, the maximum fine will always be applied. 

The following is a brief summary of the laws of some of the foreign 
countries, which we have received in answer to our circular letter, some 
of which were in the language of the country and had tobetranslated: 

Section 10 of the statutes passed May 14, 1879, relating to the 
adulteration of foods, etc., as appears in the Law Register of Ger- 
many, provides for the punishment of any person violating the law, 
and who adulterates Or imitates such articles with the intent to 
deceive the trade in the commerce of foods and commodities, by an 
imprisonment of not more than six months, and by a fine of from 1,000 
to 1,500 marks, or by either one or both. 

The first subdivision refers to the manufacture. 

The second has reference to the dealer who knowingly sells foods 
and commodities which are imitated, spoiled or counterfeited, and who 
with intent to deceive the purchaser sells the same. • 

§ 11, modifies sub-division No. 2 of the previous section so that if 
these foods have become spoiled by delays of transportation, a fine is 
imposed of 150 marks, or arrest. 

§ 12, provides for the punishment by imprisonment, besides the loss 
of citizenship, of the person who in addition to violating the above 
provisions deals in those things and articles which instead of being a 
food and a commodity, injure the health of the person consuming the 
same, and if, on account of traffic in and consumption of these goods, 
a death, or even any serious illness is caused by the same, a punish- 
ment of five years imprisonment is imposed. 

§ 13, provides for the punishment of the person who knowingly 
deals in these poisonous, deleterious substances, and for the person 
who knowingly'deals in these things and sells them, and if, on account 
of the sale of such goods, a death should be caused, the person selling 
the same is liable to a punishment of not less than ten years, or 
imprisonment for life. 
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§ 14. If a person has violated the law as described in paragraphs 
12 and 13 in relation to the traffic of food injured or spoiled in 
in transportation, he is liable to be punished by a fine of 1,000 marks 
or imprisonment for six months, and if, in the traffic, an injury to the 
health of an individual results, be, the vendor, is liable to imprison- 
ment for one year, and if the death of a person should result, he is 
liable to imprisonment from one month to three years. 
[No. 1728.] v 

A bill was passed which had reference to the vessels in which foods 
were transported and packed and put up for sale. A bill was passed 
regulating the packing and transportation and quality of the vessels 
in which food stuffs were put up. Those which contained milk and 
those foods which contained acids, as regards the danger of their' 
being chemically affeoted by the vessels in which they were contained, 
and this act specified in what proportions, what the chemical composi- 
tion of these boxes of tin and glass shall. be. That they must contain 
certain fixed proportions of different metals so that they could not be 
acted upon by the contents of the contained goods. 

This provision also covers the manufacture and construction of 
nursing rings, rubber nipples and metal attachments to rubber 
goods on nursing bottles, and the construction of drinking vessels 
and playthings that children might handle, and rubber goods con- 
taminated by lead, and pipes through which beer, wine or vinegar 
were conducted and drawn: vessels made of tin or glass are to con- 
form to a certain standard so that the contained goods will not be 
chemically modified by tin or lead that is in the glass. The tin foil on 
cheese and tobacco in its various forms cannot have more than one 

i 

per cent of lead — one part in a hundred of weight. 

That anybody who has for sale those articles which are not put up 
in conformity to law is liable to a fine of 150 marks or with 
imprisonment. 

In the beer saloons they must give public notice that the beer is 
conducted through pipes that are free from lead. If a man falsely 
labels his goods that he has complied with the law as regards the 
standard of the envelope or covering, he commits a misdemeanor 
under the law and is liable to punishment therefor. It seems that in 
the manufacture of flour they formerly used to make an artificial 
stone containing lead, and it provides that in the grinding of flour 
the utensils used shall be entirely free from lead, or substances con- 
taining lead on their grinding surface. 

Bill thirty-one of the Law Register of 'the realm, number 1742, is a 
further amendment to the carrying out of the law in regard to the 
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sale of the substitute for butter. A promulgation relating to the 
definition for the purpose of carrying out the laws in regard to the 
trade in substitutes for butter. It was the act of the 12th of 
July, 1887. These are additions to the law of the twelfth of July. 
This was an act of the thirtieth of July, in regard to the marking and 
description of the cask, firkin, or outward appearance of the envelope, 
the covering in which, the margarine made, was ready for sale. The 
firkin which contains it must have a uniform label, and certain sized let- 
ter; the length of the letter shall be five times its width. It says, also, 
that it shall not be less than thirty centimeters nor more than fifty 
centimeters in length. 

Second. That the name of the firm of the makers must be in the 
immediate vicinity, either below or above the label. 

Third. That the inscription on the tub must be branded or lettered, 
painted on with a brush, or stenciled, and specifies the color. In case 
it is lettered the letters must be black on a white or a light yellow 
ground — i. e., the groundwork must be white or yellow, on which 
must stand a black letter. Up to the 1st of April, 1888, tit will be 
allowable to paste on the label. The labeling or the inscription as 
described in one and two must also be put on the sides of the cask 
or firkin at least in two places diametrically opposite one another, and 
in case the receptacle has a cover it must also be on the upper side of 
the latter. In case of casks, top or bottom. 

Five. That where the margarine is sold in small packages, that the 
label cannot be smaller than fifteen centimeters, and that the label 
shall have the same relative proportions as the larger label; the same 
ratio between its length and breadth. 

It also specifies that if the package or covering be made in the form, 
of a cube, the word " margarine " must be divided so that it will 
cover two sides, with a dash between. 

In the Dairy Journal, published at Hildesheim (No. 18, vol. 1), is 
found a copy of the new police regulations for the sale of milk in the 
city of Berlin. This act went into effect the tenth of July this year. 
The bill is entitled " Police regulations for the sale of fresh milk." 

First regulation. In Berlin milk used in traffic must be designated 
as "full milk" {vott milch), "half milk" (halb milch), or "poor milk" 
(mager milch). 

Full milk is milk which after the milking is in no sense deprived of 
its cream. Half milk is designated as that milk which is obtained by 
the mixture of other milk which has been in part deprived of its 
cream. Lean milk is milk whijh through machine power, for example 
by centrifugal force, is deprived of its fat. Full milk must contain at 
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least two-sevenths per cent of fat and a specific gravity of at least 
1.028, which is equivalent to fourteen degrees on the police lactometer 
at fifteen degrees C, which is equal to fourteen per cent of the police 
lactometer. Lean milk must possess and must contain at least 0.15 
of one per cent of fat and a temperature of fifteen degrees C, which 
at fifteen degrees C. temperature must have a specific gravity of 1.032 
which is equal to sixteen per cent of the police regulation lactometer. 
Second. Milk as follows is excluded from sale: 

A. Blue, red or yellow colored, or covered with a mold; bitter, 
slimy, or artificially made, sour, striped with blood, or curdled 
through blood. 

B. Until the fifth day inclusive, after calving, the milk from that 
cow cannot be used for traffic. 

C. The milk is excluded from traffic from cows sick with spleen 
fever, hydrophobia, small-pox, jaundice, erysipelas, diarrhoea, dysen- 
tery, and various diseases of the intestines; pyaemia, septicemia, 
poisoning, mouth and hoof diseases, and diseases following a diseased 
uterus, more especially after calving. Milk which contains in any form 
substances which are described as a preservative or antiseptic. 

* Third. Persons who are about to engage in the selling of milk must 
give previous notice to the police superintendent. 

Fourth. Vessels out of which or from which milk can take up 
foreign substances, as for example, vessels of copper or brass or 
zinc, or clay, or earthen vessels glazed in a poor or injurious manner, 
iron vessels finished with an enamel containing lead, are for the pur- 
poses of transporting the same either to market or for preservation, 
at the market forbidden; also, the vessels must be kept especially 
clean. Stationary vessels must be locked with tight-fitting covers, 
and those milk wagons containing pipes must be well soldered, and 
must have their copper or brass pipes well soldered and always kept 
very clean on the inside. 

Fifth. And the same vessels containing the kinds of milk that are 
described in section 1, used in traffic, must be indelibly stamped or 
labeled in a permanent manner, describing the kind of milk they 
contain. And those milk wagons containing a closed tank must have 
likewise a label on the tank which cannot be removed, besides the 
price of the milk on the side of the wagon, and that, too, in the very 
neighborhood of the spout./ * 

6. Milk which is to be sold can only be stored in rooms which are 
always very carefully ventilated and are kept clean; such rooms not 
to be used as sleeping apartments or as sick rooms, or to be in the 
immediate vicinity of such; must have at least a separate wall and 
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close-fitting door intervening. Nor can individuals who suffer with 
contagious diseases, or who come in contact with people sick with 
contagious diseases, mingle with people engaged in the milk business. 

7. The proprietors of dairies must allow at all times examination 
and inspection of their establishments by the department of veterinary 
surgeons or their representatives. Willful or careless violation of ,the 
regulations, or of these ordinances, provided that the violation does 
not come under a high grade of crime, is punishable by a fine of from 
three to thirty marks, or imprisonment, and also, the above prescribed 
milk will be confiscated. 

9. All other regulations previously enacted as conflicting with this 
law are void. This act took effect August 1, 1887. 

SWITZERLAND. 

The laws in Switzerland are framed after those of Germanv. In 
Berne there is a canton commission which has for its object the 
enforcement of the law as regards the adulteration of foods, com- 
modities and objects of domestic utility, and this is an amendment to 
their general laws as passed the twenty-seventh of May this year. 
That dealers in products of food stuffs or commodities, who are like- 
wise dealers in artificial products like artificial wine, artificial butter, 
even if they. have these in their store, not for sale, but for their own 
use, must hang up a sign to the effect that they have such goods, that 
is artificial food stuffs, in their place of business, and in violation of 
this a fine of from five to 100 francs may be imposed. 

Another amendment makes an offense punishable with sixty days 
imprisonment, besides a fine of from fifty to 5,000 francs may be added. 

First. For the person who, for the purpose of deception in trade or 
traffic, even imitates or counterfeits food articles, or who in collusion 
with the maker of such goods sells the same. 

Second. Who knowingly, and without giving knowledge of these 
facts sells food stuffs which are spoiled, or which are imitated, or has 
for sale such goods as genuine. It is also provided that if a man 
carelessly sells goods which he has in his store, oleomargarine say 
for butter, they modify the fine from ten to 300 francs, and if the 
carelessness is not a far reaching one, the gross fine is reduced from 
one to fifty francs. 

The law for regulating the traffic of iood stuffs was passed the third 
of May, 1887. 

The following is a copy of an act recently passed by the British 
Parliament, as published by the London Grocer and republished in 
The Husbandman : 
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The English Margarine Act. , 

The following is the full text of this measure : 

"A bill' (as amended on third reading) intituled 'An 4 act for the 
better prevention of the fraudulent sale of margarine.' 

" Whereas, It is expedient that further provision should be made for 
protecting the public against the sale as butter of substances made 
in imitation of butter, as well as of butter mixed with any such 
substances : 

"Be it therefore enacted by the Queen's most excellent majesty, by 
and with the advice and consent of the lords spiritual and temporal, 
and Commons, in this present Parliament assembled, and by the 
authority of the same, as follows: 

" 1. This act may be cited as the ' Margarine act/ 1887. 

" 2. This act shall come into operation on the first of January, one 
thousand eight hundred and eighty-eight. 

"3. The word 'butter* shall mean the substance usually known as 
Jbutter, made exclusively from milk or cream, or both, with or without 
salt or other preservative, and with or without the addition of coloring 
matter. 

"The word 'margarine' shall mean all substancs, whether com- 
pounds or otherwise, prepared in imitation of butter, and whether 
mixed with butter or not, and no such substance shall be lawfully 
sold, except under the name of margarine, and under the conditions 
set forth in this act. 

" 4. Every person dealing in margarine, whether wholesale or retail, 
whether a manufacturer, importer, or as consignor or consignee, or 
as commission agent Or otherwise, who is found guilty of an offense 
under , shall be liable on summary conviction for the first 

offense to a fine not exceeding twenty pounds, and for the second 
offense to a fine not exceeding fifty pounds, and for the third or any 
subsequent offense to a fine not exceeding one hundred pounds. 

" 5. Where an employer is charged with an offense against this act, 
he shall be entitled, upon information duly laid by him, to have any 
other person whom he charges as the actual offender brought before 
the court at the time appointed for hearing the charge, and if, after 
the commission of the offense has been proved, the employer proves 
to the satisfaction of the court that he has used due diligence to 
enforce the execution of this act, and that the said other person had 
committed the offense in question without his knowledge, consent, or 
connivance, the said other person shall be summarily convicted of such 
offense, and the employer shall be exempt from any penalty. 

" 6. Every person dealing in margarine in the manner described in 
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the preceding section shall conform to the following regulations: — 
Every package, whether opened or closed, and containing margarine, 
shall be branded or durably marked ' margarine ' on the top, bottom, 
and sides, in printed capital letters, not less than three-quarters of an 
inch square; and if such margarine be exp'osed for sale, by retail, 
there shall be attached to each parcel thereof so exposed, and in such 
a manner as to be clearly visible to the purchaser, a label marked in 
printed capital letters not less than one and one-half inches square, 
'margarine;' and every person selling margarine by retail, save in a 
package duly branded or durably marked as aforesaid, shall in every 
case deliver the same to the purchaser in or with a paper wrapper, on 
which shall be printed in capital letters, not less than a quarter of an 
inch square 'margarine.' 

" 7. Every person dealing with, selling, or exposing or offering for 
sale, or having in his possession for the purpose of dale, any quantity 
of margarine contrary to the provisions of this act, shall be liable to 
conviction of an offence against this act, unless he shows to the satis- 
faction of the court before whom he is charged that he purchased the 
article in question as butter, and with a written warranty, or invoice 
to that effect; that he had no reason to believe at the time when he 
sold it that the article was other than butter, and that he sold it in 
the same state as when he purchased it, and in such case he shall be 
discharged from the prosecution, but shall be liable to pay the 
costs incurred by the prosecutor unless he shall have given due notice, 
to him that he will rely upon the defense. 

"8. All margarine imported into the United Kingdom of Great 
Britain and Ireland shall, and all margarine whether imported or 
manufactured within the United Kingdom of Great Britain and 
Ireland, shall, whenever forwarded by any public conveyance, be duly 
consigned as margarine; and it shall be lawful for any officer of her 
majesty's customs or inland revenue or any medical officer of health, 
inspector of nuisances, or police constable, authorized under section 
13, of the sale of food and drugs act, 1875, to procure samples for 
analysis if he shall have reason to believe that the provisions of this 
act are infringed on this behalf, to examine and take samples from 
any package, and ascertain, if necessary, by submitting the same to be 
analyzed, whether an offense against this act has been committed. 

"9. Every manufactory of margarine within the United Kingdom of 
Great Britain and Ireland shall be registered by the owner or occupier 
thereof with the local authority from time to time in such manner as 
the local government boards of England and Ireland and the Secre- 
tary of Scotland respectively may direct, and every such owner or 
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occupier carrying on such manufacture in a manufactory not duly 
registered shall be guilty of an offense under this act. 

"10. Any officer authorized to take samples under the sale of food 
and drugs act, 1875, may, without going through the form of purchase 
provided by this act, but otherwise acting in all respects in accordance 
with the provisions of the said act as to dealing with samples, take for 
the purpose of analysis samples of any butter, or substances purport- 
ing to be butter, which are exposed for sale, and are not marked 
margarine, as provided by this act; and any such substances not being 
so marked shall be presumed to be exposed for sale as butter. 

" 11. Any part of any penalty recovered under this act, may if the 
court shall so direct, be paid to the person who proceeds for the same, 
to reimburse him for the legal costs of obtaining the analysis, and any 
other reasonable expenses to which the court shall consider him 
entitled. 

" 12. All proceedings under this act shall, save as expressly varied 
by this, act, be the same as prescribed by section 12 to 28 inclusive of 
the sale of food and drugs act, 1875, and all officers employed under 
this act are hereby empowered and required to carry out the pro- 
visions of this act. 

"13. The expression ( local authority* shall mean any local author- 
ity authorized to appoint a public analyst under the sale of food and 
drugs act, 1875. — London Grocer." 



Legation of the United States, ) 

Peking, November 15, 1887* J 

J. K. Bbown, New York State Dairy Commissioner, Albany, N. F., U. S. A. : 

Sib. — I have the honor to acknowledge the receipt of your favor of 
the twenty-seventh September. There are no dairies and no dairy 
products in China and no substitutes unless native oil for cooking 
purposes can be so considered. The Chinese do not use milk exceot 
for medicinal purposes and butter is unknown. There are bullocSs 
and cows but they are used for beasts of burden and for food exclu- 
sively. All the milk that is used by foreigners in Peking is from cows 
kept by themselves. 

There has been no governmental action touching dairy products. 

There is no congress or parliament in China. The government is 
despotic; the emperor being supreme. His decrees are all the laws 
that are known. 

21 
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In the outlying provinces of Mongolia and Manchuria the people, 
who are largely nomads, make an inferior article of cheese and 
butter, which is to be had in the winter at Peking, when these people 
eome down on their camels. They are brought in frozen condition 
and enter very slightly into popular consumption. 

All the cheese and butter used by foreigners in China is imported 
from France, England and other European countries and the United 
States. Butter comes in tins of two pounds and costs in Mexican 
dollars sixty-five cents a pound here. Cheese comes in tins from 
Europe and in the usual form from the United States. 

The Swiss cheese and its imitations are much used. The French 
"brie" is considered a delicacy. American cheese here costs about 
twenty-five cents a pound. 

The canned butter is ordinarily fresh and good. Tinned milk is 
used habitually in immense quantities by foreigners. Fresh milk is 
sold by the bottle at ten cents. 

You must bear in mind that Peking is about 800 miles from 
Shanghai and navigation ceases early in December. Except for 
ponies carrying the mails there is no communication- with the rest of 
the world from December to the middle of March. 

I am sir, your most obedient servant. 

CHARLES DENBY. 



Legation of the United States of America in Central America, 

Guatemala, December 28, 1887. 



} 



Hon. J. K. Brown, Commissioner New York State Dairy, Albany, N. Y. : 

Sir. — I am directed by the minister to acknowledge the receipt of 
your letter of September twenty-seventh ultimo, which he has over- 
looked, and to say in reply that no action has been ^taken by the 
Republic of Guatemala in relation to dairy products or their 
stfcstitutes. 

Yours, faithfully. 

JAMES R. HOSMER, 

Secretary of Legation. 
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United States Legation, Montevideo, 
November 25, 1887. 
Hon. J. K. Brown.: 

Sir. — No action has been had here, as to "dairy products." You 
will find a full history of cattle, etc., in the report — in my report upon 
Hungary, to the State department at Washington. It has been 
printed for circulation. 

Very respectfully, etc. 

JOHN R BACON. 



United States Legation, Chili, \ 

Santiago, November 11, 1887. j 

J. K. Brown, Esq., N Y. State Dairy Commissioner, Albany, N Y, U. S. A.: 

Dear Sir. — I am requested by Minister Roberts to reply to your 
letter of September twenty-seventh, received here on the eighth inst., 
in which you ask for information *' concerning the action, if any, that 
has been taken in this country relative to dairy products or their 
substitutes." 

Upon inquiries, I am informed that there are no special laws here 
upon the subject; or, in other words, no action has been taken rela- 
tive to the matter, and only such general laws exist, empowering 
market inspectors to confiscate any articles exposed for sale deemed 
unfit for use as food, etc. 

The products of the dairy are very good, and much attention has 
been paid to that branch, by owners, of large estates. From experi- 
ence, I can say that the milk, and especially the butter we get here, 
are very good. 

The prices of these articles are so reasonable, that I doubt if it 
would pay to manufacture substitutes, especially as good tallow is 
comparatively dear, it being used extensively for cooking instead of 
lard with us. 

I am, sir, yours very truly. 

0. M. SEIBERT, 

Secretary of Legation. 
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United States Legation, 
Buenos Ayres, November 11, 1887 

Dear Sir. — Yours of September twenty-seventh just received. We 
are 7,000. miles away, and our mail service very sluggish at best. 

I infer your inquiries are very important, and as there are no out- 
standing statistics of the character you suggest, let me propose that 
you write direct to the president of the " Exposition Eural " on the 
subject, that there may be no doubt about the accuracy of the. infor- 
mation desired. Please do me the honor to couple my name with 
your request and direct your letter as follows: President Exposition 
Rural Palermo, Buenos Ayres. 

I would write the letter myself but I know it will be better to be 
sent by yourself. I will also beg you to let me know you have suc- 
ceeded in your wishes. 

This is a pastoral country, famous for cattle and sheep farming, 
but my impression is dairy industry is yet in its infancy. Butter is 
made chiefly by Spanish tyasks riding to the city with, from six to 
eight raw-hide churns lashed on their horses, and the trot by thei 
ride does the work, starting with milk and arriving in the ^feity ready 
to deliver their unsalted butter. This will sound like, fiction, but it is 
not so. Pretty good cheese is made here, but it dwarfs sadljywith 
the thought of New York cheese — the best in the world. Do\not 
fail to let me know if they answer your letter. \ 

With kind esteem, I am sir, your obedient servant. \ 

BAYUS W. HANNA, / \ 

United States Minister. 



Rio de Janeiro, Brazil, November 15, 1887. 

J. K. Brown, Esq., Commissioner, Albany, N Y. : 

Dear Sir. — I have received yours of the twenty-seventh of Septem- 
ber last and I have made due inquiry as to the subject-matter therein 
referred to, and I think I may say there is in this country no law or 
regulation designed to regulate the production and sale of dairy pro- 
ducts or their substitutes. The industry has not assumed such 
importance as to require any government control over the subject. If 
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there is any regulation on the subject I have not been able to get 
hold of it; and as a fact, I am confident there is none. Of course, 
there is a tariff tax collected on all importations of these goods, but 
that is done solely for the purpose of raising revenue as in other cases, 
and not for the purpose-of regulating their production or sale. 
I am, very respectfully. 

Your obedient servant 

THOS. J. JARVIS. 



We are also in the receipt of the following letter from Wisconsin: 

Hoard's Dairyman and Jefferson County Union, ) 

Fort Atkinson, Wis., November 28, 1887. ) 

B. F. Van Valkenburoh, 350 Washington Street, New York city : 

My Dear Sir. — I have received a very urgent request from C. E. 
Ohadwick, Secretary of the Western Ontario Dairymen's Association, 
that I should intercede with you to send him a copy of the second 
annual report of the New York State Dairy Commission. Will you 
tangly do so, and if there are any charges connected with the same 
let me know and I will gladly remit them. 

I send you copies of the Dairyman, November twenty-five, contain- 
ing a short notice of the report and your courtesy. 

I am under very many obligations to you for, the report and esteem 
it one of. the most valuable compendiums of knowledge upon the 
questions involved that is to be found in American literature. You 
have certainly done a magnificent work for the understanding of the 
American people on these questions. 

If at any time I can be of any service to you, let me know. 

I send you by this mail a copy of the Wisconsin Dairymen's Asseia- 
tion report of their fifteenth annual meeting. 

Yours, very truly. 

W. D. HOARD. 



een issued during the past year three hundred and 
s for branding full cream cheese which were used in 
amed counties, and these are given in the order accord- 
ber used in each : Oneida, Herkimer, Allegany, Oswego, 
i, Cattaraugus, Jefferson, Otsego, Chautauqua, Steuben, 
Wyoming, Montgomery, Erie, Cortland, Broome, Che- 
ton, Onondaga, Washington, Fulton and Genesee. 
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It is the almost unanimous opinion of those who are using the State 
brand that it is very beneficial in helping to sell their product at the 
highest market price, and in keeping up the reputation of New York 
State cheese. 

It is a noticeable fact, as an evidence of the value of the brand, 
that nearly all manufacturers of cheese say that it would be well if 
all grades of cheese were branded just what they are, so that neither 
the buyer or consumer would be deceived, and we conclude after an 
experience of three years in the use of the State brand it would seem 
that there is being developed a strong sentiment in favor of the gen- 
. eral branding of cheese. 

Since the data of my last annual report the department has met 
with the most gratifying success in its effort to enforce the statutes 
against the imitation and adulteration of dairy products. The appel- 
late courts have decided every case in its favor. These decisions have 
established the validity of the most important provisions of the statute 
of 1885. They fully sustain the department's construction thereof, so 
far as the same was determined therein, and the rules of law and evi- 
dence which it has always claimed should govern in the prosecutions 
thereunder. 

The People v. Arensberg was argued on February 28, 1887, the 
earliest day when the court would hear the same. On March 22, 
1887, the Court of Appeals unanimously affirmed Arensberg's con- 
viction for selling oleomargarine resembling dairy butter in violation 
of section 7, of the law of 1885. The opinion therein states that that 
section prohibits : 

First. The manufacture out of any anima^fat, or animal or vegetable 
oils, not produced from unadulterated milk, or cream of the same, or 
of any product in imitation or semblance or designed to take the place 
of natural butter produced from milk, etc. 

Second. Mixing, compounding with, or adding to milk, cream or 
butter, any acids or other deleterious substances, or animal fats, etc., 
with design or intent to produce any article in imitation or sem- 
blance of natural butter. 

Third. Selling, or keeping, or offering for sale any article manu- 
factured in violation of the provisions of the section. (105 N. Y. 127). 

" Assuming, as it is claimed, that butter made from animal f at* or 
oil is as wholesome, nutritious and suitable for food as dairy butter; 
that it is composed of the same elements and is substantially the 
same article, except as regards its origin, and that it is cheaper, and 
that it would be a violation of the constitutional rights and liberties 
of the people to prohibit them from manufacturing or dealing in it, 
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for the mere purpose of protecting the producers of dairy butter 
against competition, yet it cannot be claimed that the producers of 
butter, made from animal fats, or oils, have any constitutional right % 
to resort to devices for the purpose of making their product resemble 
in appearance the more expensive article known as dairy butter, or 
that it is beyond the power of the Legislature to enact such laws as 
they may deem necessary, to prevent the simulated article being put 
upon the market in such a form and manner as to be calculated to 
deceive. If it possesses the merits which are claimed for it, and is 
innocuous, those making it and dealing in it should be protected in 
the enjoyment of liberty in those respects, but they may legally be 
required to sell it for and what it actually is, and upon its own merits, 
and are not entitled to the benefit of any additional market value 
which may be imparted to it by resorting to artificial means to make 
it resemble dairy butter in appearance. It may be butter, but it is 
not butter made from cream, and the difference in cost or market 
value, if no other, would make it a fraud to pass off one article for the 
other." (Id. p. 129.) 

The last conviction was obtained upon the construction of the sec- 
tion adopted by the department, but which was not accepted by the 
prosecuting officer or the presiding judge on the first trial of the 
Arensberg indictment. 

Thus, after nearly two years of litigation, the department succeeded 
in establishing the validity of section 7 of the act of 1885, prohibiting 
the imitation or semblance of dairy butter or cheese in all substitutes 
therefor. 

The General Term of the first department in the People v. Kerin, 
in March, 1886, erroneously held that section 8 of the Law of 1885, 
required evidence of its violation, knowingly and intentionally com- 
mitted, before a conviction could be obtained thereunder. It inti- 
mated a doubt as to the constitutionality of the color clause contained 
in section 8, which the department has always insisted was only 
intended to supply evidence of the design of the possessor of the 
article where no actual sale thereof could be proven. The ruling in 
the Kerin case, if sustained, would have prevented the enforcement 
of the law for the reason that those who violated it could easily do so 
in such a way as to avoid all evidence of their knowledge that they 
were selling spurious products. This ruling was practically reversed 
by the same General Term in the penalty action against Hill, based on 
the violation of section 8, for which he had been convicted in the 
prosecution for the misdemeanor. Judge Brady, who wrote the 
opinion in the People v. Kerin, in delivering the unanimous decision 
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in the Hill appeal, said: "The question presented, therefore, is whether 
or not the provisions of section 8, by which the possession of the col- 
ored substance is made conclusive evidence of an intent to sell the 
same for butter, is constitutional. All the propositions submitted on 
behalf of the defendant, and all the points presented upon the trial 
and upon the argument led to this result" The Court of Appeals have 
very recently, in fact during the last month, in the case of the 
/People v. Arensberg, treating the subject e converso, said: "It cannot 
be claimed that the producers of butter, made from animal fats or 
oils, have any constitutional right to resort to devices for the pur- 
pose of making their product resemble in appearance the more expen- 
sive article known as dairy butter, or that it is beyond the power of 
the Legislature to enact such laws as they may deem necessary to 
prevent the simulated article being put upon the market in such a 
form and manner as to be calculated to deceive. The coloring of 
oleomargarine so as to resemble butter, the product of the dairy, it 
was shown upon the trial was calculated to deceive, and the conclu- 
sive evidence clause already referred to must be regarded as designed 
to prevent such deception. The principle, it may be added, which 
must govern this case is enunciated in the case of Phelps v. Racey 
(60 N. Y., 10), in which it is said that the Legislature may pass many 
laws, the effect of which is to impair or even destroy the right of 
property, and that private interest must yield to the public advantage ; 
and further, that all legislative powers not restrained by express or 
implied provisions of the constitution may be exercised. The ques- 
tion involved in that case related to the preservation of game and it 
was said that the measure best adapted to that end was for the Legis- 
lature to determine and courts would not review its discretion. If the 
regulations operated in any respect unjustly or oppressively, the 
proper remedy must be applied by that body, and that although some 
of the provisions of the act might seem to one unversed in the myste- 
ries of the subject, to be unnecessarily stringent and severe, the court 
could not say that those involved in that action were foreign to the 
object sought to be attained, or outside of the wide discretion vested 
in the Legislature. 

The object in view in passing statutes so stringent in their nature 
as those in reference to oleomargarine was to protect, by all possible 
safeguards, any imposition upon the public by the sale of that manu- 
facture for butter, against which it can readily be understood a mul- 
titude of provisions might be enacted affecting the right of property 
and changing' the rules of evidence. The effect of the .provision 
making the possession of colored oleomargarine conclusive evidence 
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of an intent to sell it for butter, the product of the dairy, is to 
impose upon the dealer the obligation of ascertaining whether or not 
it has been colored so as to resemble butter, the addition of the color- 
ing matter being in itself an element of fraud, and the manufacture, 
therefore, when t coloring matter is introduced, being a fraud per se. 
When the protection of the public is involved, from a fraud that may 
be perpetrated, the action of the Legislature is discretionary as to the 
rules by which the mischief may be avoided, unless in conflict with 
some declared and plain provision of the constitution! Considered as 
an abstract proposition, it does not seem to be oppressive to require 
from a dealer in an article calculated to deceive the utmost protection 
against such a result, and to subject him to penalties for neglect or 
omission of his duty in this respect. His transactions are with the 
public, and should be at all times, marked by good faith, whether 
connected with oleomargarine or any other subject, and in exacting 
of him such scrutiny as to the article of oleomargarine as to prevent 
a wrong is neither unjust, oppressive nor unconstitutional." (44 Hun, 
473-475.) 

No appeal has been taken from this decision, and it remains the 
controlling authority on the points involved therein. 

The people appealed from the decision of Judge Donohue, dismiss- 
ing the complaint against Nathaniel Waterbury upon the ground that 
a conviction for the misdemeanor must be obtained before the action 
for the penalty could be brought. The General Term of the first 
department reversed the judgment dismissing the complaint by a 
unanimous decision, in which it was stated that u in further support 
of the ruling at the trial, it has been maintained by the counsel that 
the acts providing for this liability are themselves violative of the 
Constitution of the State, and People u Marx (99 N. Y. 377) is referred 
to as an authority supporting this view. But that it does not sustain 
the argument is now established by the unreported decision made in 
People v. Arensberg, more recently made by the Court of Appeals. 
This constitutional argument has been very fully discussed and 
answered by the opinions in that case, which establish the constitu- 
tionality of this legislation. The object of it has been to punish the 
fraudulent simulation of the article manufactured out of animal fat, 
or animal or vegetable oils, for butter, manufactured from unadulter- 
ated milk or cream, and for adding to it such coloring matter as will 
enable dealers in it to deceive the public by selling it for a genuine, 
when in fact it* is a spurious, article. The offer of proof made by the 
plaintiff was ample to bring this case within the restraint created by 
the statute. And as the prosecution and punishment of the defendant 
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by indictment has not been required to precede an action for the 
recovery of the penalty, the suit should not have been dismissed, as it 
was on the opening of the counsel, and the judgment should be 
reversed and a new trial ordered." (44 Hun, 497.) 

These decisions are all that have been rendered by the appellate 
courts in prosecutions under sections 7 and 8, of the statute of 1885, 
since the date of my last report. 

In March, 1887, the General Term of the fifth department affirmed 
the judgment upon a demurrer to the indictment in the People v. 
West, for the violation of section 3, of the Law of 1886. The defend- 
ant appealed therefrom to the Court of Appeals where the judgment 
was affirmed on June 28, 1887. Judge Andrews, in delivering the 
unanimous decision of the court, said : The power of the Legislature 
to define and declare public offenses is unlimited except in so far as it 
is restrained by constitutional provisions and guaranties. A legis- 
lative act is presumptively valid, and whoever questions its validity 
must be able to point to some limitation or restriction, or to some 
guaranty of the Constitution of the State or the United States which 
it violates, before its operation can be stayed or the court be called 
upon to pronounce it void. (Bertholf v. O'Riley, 74 N. Y. 509.) It is 
not a good objection to a statute prohibiting a particular act and 
making its commission a public offense, that the prohibited act was- 
before the statute lawful or even innocent and without anv elements 
of morrtl turpitude. It is the province of the Legislature to deter- 
mine in the interest of the public what shall be permitted, or for- 
bidden, and the statutes contain very many instances of acts 
prohibited, the criminality of which consists solely in the fact that 
they are prohibited, and not at all in their intrinsic quality. 

The unnecessary multiplication of mere statutory offenses is 
undoubtedly an evil, and the general interests are best promoted by 
allowing the largest practicable liberty of individual action, but 
nevertheless the justice and wisdom of penal legislation, and its extent 
within constitutional limits, is a matter resting in the judgment of the 
legislative branch of the government with which courts cannot 
interfere. 

The provisions in the third section of the act of 1885, now in 
question, is we think a valid exercise of legislative power. The act, 
as the title indicates, was aimed at the prevention of frauds in dealings 
in dairy products and the preservation of the public health. 

The prohibition in the third section against supplying or bringing/ to 
any butter or cheese manufactory milk diluted with water,* to be 
manufactured into butter or cheese, does not make a fraudulent 
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intent a necessary ingredient of the crime. It puts upon the person 
bringing or supplying milk to a butter or cheese manufactory the risk 
of ascertaining that the milk is pure. It is well known that the 
system of manufacturing butter and cheese in factories established for 
the purpose is very common, and this provision of the act of 1885, 
was doubtless designed for thfe protection of persons interested in the 
common enterprise against fraudulent practices which should unduly 
enchance the gains of one to the injury of others. This purpose is 
not in terms expressed in the title of the act or in the section in 
question. But this was not necessary. The act of mixing water with 
milk intended for a butter or cheese factory could seldom be com- 
mitted except for a fraudulent purpose. It is not necessary to the 
validity of a penal statute that the Legislature should declare on the 
face of the statute the policy or purpose for which it was enacted. 
It is sufficient if it enacts a plain and definite rule t not inconsistent 
with fundamental principles. An inapt or defective title to a criminal 
statute does not make void a provision not within the exact scope or 
purpose of the act as expressed in the title. 

We are referred to no constitutional provision in support of the 
alleged invalidity of the statute in question except the time-honored 
and memorable declaration that no person shall be deprived of life, 
liberty and property without due process of law. The act in question 
invades neither life, liberty nor property. It destroys no existing prop- 
erty ( Wynehamer u* People, 13 N. Y., 373) ; it deprives no one of the 
right to obtain an honest livelihood (in re Jacobs, 98 N. Y., 108); and 
it curtails no one in the exercise of any right except the right to do 
an act which under ordinary circumstances could only be done with a 
fraudulent purpose. 

It is said that the prohibition in the third section extends so far as 
to make it criminal for a dairyman owning and conducting a butter or 
cheese factory for the manufacture of butter and cheese from milk 
exclusively produced by himself, to supply the factory with milk 
from his own cows, mixed with water. This would not be a 
reasonable construction of the act, and if such a supposed state of 
facts exists in this case, it is a matter of defense on the trial, and it 
was not necessary to negative their existence on the face of the indict- 
ment. (Com. u Dana, 2 Met., 341; People v. Walbridge, 6 Cow., 513; 
Fleming v. People, 27 N. Y., 329.) 

The following authorities tend to sustain the above views expressed 
on the main question considered: People v. Cipperly (101 N. Y., 634), 
People u Arensberg (105 N. Y., 123), Phelps v. Eacey (60 Id. 10), 
Com. v. Waite (11 Allen, 264), Com. v. Evans (132 Mass., 11). 
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On July 1, 1887, the Court of Appeals affirmed the conviction in 
the People v. Kibler, for violating section 1, of the act of 1885, by sell- 
ing adulterated milk in the city of Buffalo. The Court of Appeals 
there said: "It is notorious that the adulteration of food products 
has grown to proportions so enormous as to menace the health and 
safety of the people. Ingenuity keeps pace with Agreed, and the care- 
less and heedless consumers are exposed to increasing perils. To 
redress such evils is a plain duty but a' difficult task. Experience has 
taught , the lesson that repressive measures which depend for their 
efficiency upon proof of the dealer's knowledge and of his intent to 
deceive and defraud are of little use and rarely accomplish their pur- 
pose. Such an emergency may justify legislation which throws upon 
the seller the entire responsibility of the purity and soundness of 
what he sells and compels him to know and to be certain." 

The G-eneral Term of the second department affirmed the judgment 
in the penalty action in the People v. Storm. The defendant moved 
for a reargument of the case but the General Term denied the 
motion. These are the only decisions rendered by the appellate courts 
in cases for the violation of the provision^ of the statutes in reference 
to milk since the date of my last annual report. 

Upon the decision by the Court of Appeals in the People v. Arens- 
berg, the department compelled the manufacturers in New York and 
Brooklyn to abandon the manufacture and sale of oleomargarine in 
this State. Most of them discontinued the business altogether, while 
the others removed to the Eastern States where they have since con- 
tinued their business. It also compelled the wholesale and retail 
dealers to cease all violations of the statute except such dealings in 
oleomargarine as could not easily be detected. 

At the time of that decision a large number of indictments were 
pending in New York county against parties charged with the viola- 
tion of the law. Some were against manufacturers and the rest were 
against wholesale and retail dealers in oleomargarine. These cases 
had been so well prepared that the defendants had little hope of 
escaping conviction. The district attorney, Hon. Randolph B. Mar- 
tine, gave his personal attention to the disposition of these 
indictments. Nearly all the defendants withdrew their former plea 
of not guilty and pleaded guilty; and the others were tried and con- 
victed. The court imposed such sentences as the presiding judges 
deemed proper under the circumstances. In some cases sentences 
were suspended by the court where the parties were fined under other 
indictments, and the court warned such parties that, if detected in 
any subsequent violation of the law, bench warrants would be issued 
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upon such indictments and severe punishments inflicted thereunder 
The prompt trial of these violators of the law, the fines imposed and 
sentences suspended upon their conviction, had the effect of substan- 
tially suppressing the violations of the law by the manufacture or 
sale of oleomargarine resembling dairy butter in the city of 
New York. ' 

The cases in the Special Sessions in New York, remaining untried 
at the time of the decision of the People v. Arensberg, were imme- 
diately placed upon the calendar and disposed of by the judges 
of that court. ' 

% The department has succeeded in nearly all of its cases in New York 
and Kings counties since the Arensberg decision. In most instances 
the parties arrested for the violation of the law have pleaded guilty f 

The district attorneys of New York and Kings counties and the 
judges of the General and Special Sessions therein, have devoted a 
large portion of their time to the trial of cases prosecuted by the 
officers of this department. The judges of the various courts in New 
York and Brooklyn have conducted such trials in an able and impar- 
tial manner, following ■ the rulings of the appellate court when such 
decisions have been rendered as already stated. The department is 
indebted to these judges and also to the committing magistrates in 
the city of New York for the attention which they have given to its 
prosecutions and the manner which they have conducted the trials and 
examination therein. 

The district attorneys of New York and Kings counties and their 
able assistants have complied with every request of the department 
and its counsel, and have performed in an able and fearless manner 
all the duties imposed upon them by the provisions of this statute. 
Their prompt prosecution of all offenses thereunder, after the decision 
in the People u Arensberg case, has greatly assisted the department 
in the enforcement of the law. In the Arensberg case Hon. James 
P. Ridgway, the district attorney of Kings county, extended to the 
counsel of the department every facility for securing the affirmance 
of that case by the appellate court; and when the manufacturers in 
Brooklyn refused to admit the officers of the department into their 
factories he promptly indicted them for such misconduct and com- 
pelled them to desist therefrom. 

A great deal of work has been imposed upon the district attorney 
of New York and his assistants in obtaining indictments under this 
law and disposing thereof. They have always been ready and willing 
to render every assistance within their power. Their energetic and 
untiring efforts in the prosecutions instituted by the officers of the 
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department have resulted in the conviction of substantially all the 
parties indicted in that city whose trials have occurred since the date 
of my last report The department is under great obligations to the 
district attorney of New York and his faithful assistants for the aid 
which they have given in its prosecutions. 

No penalty actions have been commenced by me since the date of my 
last report. Those pending at that time have been disposed of in the 
following manner, viz. : 

Benjamin J. HilL Judgment appealed from affirmed by the 
General Term with costs. Judgment of affirmance entered thereon 
for. $91.96 against the defendant. 

Briggs & McQuade. Case tried on December 20-22, 1886, and 
verdict for the penalty obtained. t January 4, 1887, judgment entered 
for $717.78; defendants appealed therefrom and gave security on such 
appeal. 

Rohrs & Boldt Tried last January and verdict rendered for $1,000. 
Judgments entered against defendants on January 12, 1887, for 
$1,203.24; defendants appealed therefrom and gave security on such 
appeal. . • 

David J. Kierwan. Inquest taken on May 26, 1887, and judgment 
ordered for $549.50 and costs. June 6, 1887, judgment entered for 
$675.24; July 22, 1887, received $675.14. amount collected on 
execution. 

William C. Nichols. Inquest taken on May 6, 1887, and judgment 
ordered for $549.50 and costs. June 6, 1887, judgment entered for 
$675.14. At the date of this report $300 had been received from the 
defendant to apply on this judgment, which he is paying by 
installments. 

Samuel G. Storm. Judgment affirmed; motion for new trial denied 
by General Term. Judgment of affirmance entered against defendant. 

The following have paid the penalty claimed in the suits against 
them, viz. : Nathan I. Nathan & Co., $593.50; Henry Punchard, 
$593.50; Emanuel Lafferty, $593.50; P. H. Van Riper & Co., $593.50; 
, and Lipman Arensberg, $590.75. These sums include the penalty of 
$500 and costs incurred up to the time of payment which were taxable 
against the defendant; and the suits were thereupon discontinued. 

The cases against Henry Price, George Allen, Daniel Nostrand, 
Edward E. Datz, and Henry Meyer were dismissed with costs by the 
court, upon the stipulation of the attorneys for the plaintiff to abide 
the decision in cases then upon appeal to the General Term of the 
second department. 

These appeals involved some of the questions which had already 
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"been determined by the Court of Appeals in favor of the people in 
the Cipperly case and other points subsequently decided by/ the Court 
of Appeals in favor of the people in the West and Kibler cases. 

The stipulation was given in the expectation that the General Term 
^would decide these questions which would necessarily arise in the 
-cases in which it was given, and if adversely to the people allow an 
Appeal from its decision, to obtain the final determination thereof by 
the Court of Appeals. 

The General Term, however, affirmed the judgments and refused to 
permit an appeal by the people to the Court of Appeals from such 
decisions. 

The other actions brought to recover penalties stated in my last 
annual report are awaiting trial at the Circuit and will be disposed 
of whenever the court will hear the same. 

The district attorney of Erie county had charge of the cases against 
West and Kibler, which he prosecuted to a successful termination. 
They were conducted in accordance with the views of the counsel for 
the department ,to whom the district attorney extended every courtesy 
and whose suggestions were accepted therein. The department is 
greatly indebted to him for his able management of these cases and 
the courtesies extended by him to the department and its counsel in 
their prosecution. 

In Erie county some of the violators of this law have elected to 
answer indictments when arrested. On the entry of the present 
district arrorney into office a number of indictments were pending in 
that county against parties charged with the violation of the statutes 
in reference to dairy products and substitutes therefor. He and his 
predecessor have declined to try such indictments for one reason or 
another whenever the officers of the department have urged them to 
try the same. A number of the indictments have been disposed of by 
him by the dismissal thereof, upon his motion or with his consent, 
on the ground that the parties had ceased to violate the law. This 
was done without my knowledge or consent and against the wishes 
and protest of the assistant dairy commissioner in charge of that 
section of the State, as he informs me. 

A manufacturer by the name of Jacob Dold has continued the busi- 
ness of making oleomargarine, although he has been repeatedly 
indicted therefor. 

His factory is situated in the city of Buffalo where^a considerable 
quantity of oleomargarine is being sold by others who have purchased 
it from him. He claims that this oleomargarine is not in violation of 
the statute for the reason that it only resembles the poorest kind of 
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winter butter and is almost white in appearance. The district attorney 
of Erie county has not tried any of the indictments against Dold found 
since he has been in office, although requested to dispose of the same 
by the officers of the department. 

The justice of the police court in the city of Buffalo, and the 
justices of most of the Special Sessions in other parts of the State, not 
already mentioned, have disposed of the prosecutions instituted by the 
department in a fair and impartial manner; and the constables 
throughout the State and the police departments of the various cities, 
especially those of New York, Brooklyn and Buffalo, have performed 
all the duties required of them in such prosecutions in a thorough, 
prompt and fearless manner; and the department has been greatly 
aided thereby and is indebted to them therefor. 

Up to the time of the. decision by the Court of Appeals affirming- 
the validity of the prohibition against the imitation and semblance of 
dairy butter in substitutes therefor, it was impossible for the depart- 
ment to secure the trial or conviction of those who actually sold the 
counterfeits as oleomargarine. Grand juries refused to indict the 
manufacturers of such spurious products who, when arrested, always 
elected to answer indictments. This practically limited the prosecu- 
tions to cases where the counterfeits had been sold as dairy butter. 
In many instances the violators escaped punishment by testifying that 
they had sold the same as oleomargarine when in fact the sales had 
been made as butter. That before the Arensberg decision a number 
escaped punishment by swearing that they had made the sales as 
oleomargarine. 

The results attained since the decision of the Arensberg case while 
extremely gratifying to the department, the public and all interested 
in dairy products, must not be accepted as ending the necessity for a 
continued, aggressive, and efficient enforcement of the existing laws. 
Although the business of selling oleomargarine, resembling dairy 
butter, is practically suppressed in this State, it would be immediately 
resumed if the vigilance and interest of the Legislature should 
decrease and further prosecutions by the State for the violation of 
the dairy laws should be abandoned. 

The policy and legislation on this subject adopted by this State have 
been the basis of laws enacted in other States and foreign countries. 
The appropriations made to carry out the provisions of these statutes 
by our Legislature, the prosecutions conducted by the department, 
and the decisions of our appellate courts secured therein, have tended 
to sustain the legislation of other States and countries and encour- 
aged the adoption and continuance of the same policy therein. It is 
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conceded by the manufacturers and dealers in these spurious pro- 
ducts that the laws of this State and the prosecutions conducted by 
the department thereunder have done more to destroy the business of 
manufacturing and selling counterfeits of dairy butter than tlje efforts 
made in that direction in all the other States. It was this fact which 
led the National Butter, Cheese and Egg Association, at its recent 
convention, to recommend by an unanimous vote the adoption in other 
States of laws similar to the statutes in this State, where such States 
do not prohibit all substitutes for dairy butter. Should the Legisla- 
ture recede from the policy it has heretofore followed on the subject, 
the manufacturers of bogus butter and the dealers therein, both in this 
State and elsewhere, would be greatly elated, and the public and 
those interested in dairy products correspondingly depressed. 

The act of Congress in reference to oleomargarine will be of great 
assistance to this department in the enforcement of the law, whenever 
Congress will make a sufficient appropriation to enable the United 
States officials to enforce all the provisions of the national law. Until 
that time it cannot reasonably be expected that the Commissioner of 
Internal Kevenue will be able to accomplish the results intended to be 
secured by its enactment. Sales of oleomargarine resembling dairy 
butter will only be attempted in this State in a secret way so as to 
avoid detection. For this reason parties intending to violate the 
State law will not advertise the fact by taking out United States 
licenses which do not protect them from punishment therefor. 
The oleomargarine shipped into this State, when in compliance 
with the United States law is covered with bagging or inclosed 
in packages which conceal the marks and brands required thereby. 
In this way its provisions are easily evaded by the manufacturers in 
shipping oleomargarine from other States. This is only a repetition 
of the experience of all States in attempting to regulate the manu- 
facture and sale of these counterfeits. When allowed to be sold at 
all they will be palmed off upon the public as genuine butter. The 
want of a sufficient appropriation has prevented the enforcement of 
the provisions of the national law in reference to the sale of oleo- 
margarine by the retailers. In subsantially every case prosecuted by 
the officers of this department since the national law went into effect 
the retailers had violated that law as well as the statute of this State. 

At present the very small dealings which are actually had in this 
State in these counterfeits consist of transactions in oleomargarine 
purchased through brokers claiming to act as mere messengers for 
the sellers, who reside out of the State, and receive the orders in other 
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States where it is claimed the sales and delivery are actually made. 
These parties believe that in this way the seller and his broker can 
escape punishment under the laws of the State of New York. 

The result of our inspections of milk in the districts where that 
article is produced for shipment to the cities of New York and 
Brooklyn and other markets in that immediate vicinity, prove con- 
clusively that the quality of the milk produced in those sections was 
steadily improving and that there was not more than one-half the 
quantity of adulterated milk being shipped by producers to those 
cities that was forwarded during the previous season. The average 
of adulteration of milk by producers was one and one-half per cent, 
and that of producers and creamerymen together did not exceed one 
and three-fourths per cent. 

It is evident that some creamerymen are mixing skim milk with the 
full milk which they ship to market, guarding against reducing 
its quality by that process below our statutory standard. It is diffi- 
cult to detect this adulteration and to secure proper proof; but we are 
confident that no form of violation of the letter or spirit of this statute 
will be able in the end to escape, and that all the violators of this law 
will, sooner or later, be surely punished. 

Having become satisfied that the milk, shipped by the producers to 
the cities and localities referred to, was of an exceptionally fine 
quality, and noticing, in the public press and otherwise, that complaints 
were made of the sale of impure milk in those cities, I went to the city 
of New York for the purpose of satisfying myself whether it was 
probably true that these complaints were well founded. 

I took the trouble to actually go over a very considerable territory, 
and purchased samples of milk which were exposed for sale, where- 
ever I could find them, and satisfied myself that there was much 
truth in the, complaints which had been so frequently made. 

I afterwards met Assistant Commissioner Van Valkenburgh and 
informed him that I had seen Dr. Edson of the New York health 
department, and that that department would not object, but would be 
very glad if we should undertake the inspection of milk that was 
being sold in the city, because the New York health department had 
but a very limited force and was utterly unable to attempt to do that 
work. I informed the assistant commissioner that I had determined 
to set as much of our force at work on milk inspections in the cities 
of New York and Brooklyn as could possibly be spared from other 
important work of the department; and thereupon he telegraphed to 
several of our experts and agents who were out of the city in the 
milk producing counties, to come to New York immediately. 
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This whole matter of^the milk inspections in those cities was thor- 
oughly canvassed B by Mr. Van Valkenburgh and myself, and it was 
agreed that the time had come when we could undertake to help the 
departments of those cities in the work of milk inspections. 

Some of our experts and agents were set at* work on the morning 
of the next day and others followed without delay, and have been 
able to continue that work, at different times, and to a greater or less 
extent, from that time until this. 

As the result of Cthat work, we found that the milk was being adul- 
terated to a very great extent, and that in some sections of the cities 
of New York and Brooklyn, adulterated milk was being sold by a 
large portion of the dealers. Cases were promptly made against these 
offenders, arrests followed, and convictions were secured and penal- 
ties imposed, a detailed statement of which will fully appear in the 
report of the assistant commissioner, which is one of the appendices 
hereof. 

It is gratifying to be able to state that our milk inspections and the 
work performed by our agents and experts, in those sections where 
milk is produced for shipment and for the purpose of being manu- 
factured into butter and cheese at creameries, and that which is being 
delivered by local peddlers or venders in villages, in the counties we 
have visited, has been of great benefit to the consumers of dairy pro- 
ducts, in causing a very decided improvement in the quality of milk 
that is produced for the purposes mentioned. 

The effect of the enforcement of the laws against the manufacture 
and sale of oleomargarine and of ""imitation butters has been to so 
encourage dairymen that^they have, by extra feeding of cattle and 
milking them for a longer season, produced a very considerable 
increase in the volume of butter manufactured in this State and else- 
where, and the wholesale market price of which has been consider- 
ably above that of last year, while the consumer has been obliged to 
pay but little, if any more, for this article than he did last year; which 
indicates that those engaged in the dairy business can furnish all the 
pure dairy butter needed for consumption, at a price which is reason- 
able and acceptable to the consumers, who are now able to purchase 
the article they want, instead of the spurious imitation goods. A 
great benefit to the dairy interests follows, because a very largely 
increased amount of pure dairy butter can now be sold, at prices 
which are reasonably remunerative. 

We have been able during the year to extend our work into dairy 
counties of the State not heretofore visited by our agents and experts, 
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and have, by making the best practical use of our force and the 
means at our disposal, succeeded in giving dairymen and butter and 
cheese manufacturers in many of the dairy districts, the benefit of 
inspection work by the agents of this department. 

Our work in these counties has been universally appreciated, and 
from all sections visited we have received cordial invitations and 
earnest requests to continue this service found to be so beneficial to 
dairymen, and to visit every dairy locality in all the counties of the 
State, at least twice in each year. v 

Early in the first year of the existence of this department it became 
apparent (in order to accomplish that which the people of the State, 
through their Legislature, had attempted by enactments creating a 
department charged with the enforcement of their provisions, pro- 
hibiting the adulteration and simulation of pure dairy products,) that 
this department must proceed upon the probable theory of the law- 
making power, viz. : That primarily the great body of the people, 
who are the consumers of these important articles of food, must be 
protected as against the monstrous fraud which was, and still is to a 
limited extent, being perpetrated upon them and that when this was 
accomplished to the extent possible, then the largest and most impor- 
tant agricultural industry of our State, the dairy interest, would 
receive and enjoy the legitimate benefit to which it was justly 
entitled. 

It was believed that if we could succeed in informing the people as 
to the real extent and magnitude of this swindle and satisfy them that 
even the most intelligent and prudent one among them was liable to 
be and, in fact, probably was being imposed upon every day by those 
who were furnishing him with supplies for his table, and that in all our 
commercial and manufacturing centers, at least, consumers were 
being outrageously deceived and cheated by having palmed off upon 
them as, and for the pure product of the dairy, a cheap and possible 
unwholesome imitation, costing less than one-half the price at which 
it was sold them, public sentiment would be aroused and not only 
justify the enactment of these laws but would insist upon their being 
rigidly enforced by the persistent exercise of all the powers entrusted 
to the executive, legislative and judical branches of our State 
government. 

At the outset we were met on every hand with the idea which had 
seemingly taken possession of the minds of almost everybody, that 
the laws were enacted simply and solely for the benefit of one class of 
producers at the expense of another. 
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The judges of our courts, the lawyers, business men, mechanics, 
laborers, and, to a very geat extent, intelligent farmers of the 
State all agreed that, if the spurious butter was not unwholesome and 
there was noifraud or deception encouraged or practiced in its manu- 
facture and sale, the simple fact that antagonized the dairy product 
was not for the present, at least, a sufficient reason for prohibiting its 
being made and sold. 

Grand juries refused to find indictments, excepting in two or three 
instances at the urgent request of district attorneys, in order that the 
constitutionality of the law might be tested, and magistrates refused 
to issue warrants against either manufacturers or wholesalers of oleo- 
margarine because such persons sold their goods for what they 
actually were* 

Thte comparatively few, however, who had thoroughly investigated 
this subject, had become perfectly satisfied that the whole spurious 
butter business depended fori its support and success entirely upon 
the ascertained fact that the individual consumer was cheated in every 
instance when he purchased it, for he bought it for genuine butter, 
paid for it the price of dairy butter and believed it to be butter or he 
would not have taken it at all. 

Manufacturers and wholesalers generally sold the goods for what 
they were. But it was simply impossible that those people 'did not 
know perfectly well that the consumer was being deceived and imposed 
upon by the retail dealers in those goods. 

Prosecutions were therefore commenced against retail dealers who 
dealt immediately with the consumers of dairy products and sold to 
them these imitations for genuine butter. 

Cases were made against that class of dealers by the hundred, days 
and weeks and months were spent in carrying on the most vexatious 
and hard fought litigations of recent years. The facts brought out 
by our witnesses, the addresses by our attorneys and counsel before 
courts and juries, and the reports of such proceedings in the news- 
papers began to attract public attention to the fact that the business of 
dealing in bogus butter had now come to be, if it had ever been other- 
wise, an occupation of very doubtful character if not altogether 
disreputable. 

Many merchants who were jealous of their reputations as fair and 
trustworthy dealers quit the business altogether and the newspaper 
press generally, that most powerful agency and factor in all our pub- 
lic affairs is and for many months has been wielding its influence on 
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the side of the consumer and against the dealing in these deceptive 
imitations of pure dairy butter. 

The Court of Appeals having declared the vital sections of our 
dairy laws constitutional, all courts and magistrates and public author- 
ities are promptly disposing of cases of violations of these statutes 
recently committed, and we are able now to procure convictions in all 
proper cases without serious delay. 

So incontrovertibly has it been established that the entire imitation 
butter trade is a stupendous swindle upon the consumer who invari- 
ably gets it for genuine dairy butter; that legislation confining its 
sale within very narrow limits is now easily obtained in the different 
States, territories and in many foreign countries. 

The position taken by our Legislature based upon the investigations 
made by a committee of the Senate and sustained by investigations 
and experiments of the dairy commission that those imitation butters 
were all unwholesome as articles of human food, has not been over- 
thrown or appreciably shaken by anything which has come to our 
knowledge since the presentation of the last annual report of this 
department to the Legislature. 

It is true that years ago analytical chemists asserted that oleomar- 
garine, as at first made under the original patent, was wholesome. 
It is also true that some skilled microscopists have not been able 
, to discover by the use of their favorite instrument anything 
unwholesome in the present products which are made mainly 
of uncooked hogs' lard, and that some vigilant tax collectors have 
not seen with their own eyes the indigestibility of those imitations of 
genuine butter, yet we still assert that they are unwholesome and 
that the question whether they are unwholesome or not is pre- 
eminently one of physiology and not one of chemistry or microscopy. 

In the efforts that have been made by this department to cause the 
dairy laws of the State to be respected and obeyed, more than nine- 
teen hundred prosecutions, suits and proceedings, have been instituted 
against offenders and violators of these laws, a large proportion of 
which have eventuated successfully to the great advantage of the 
citizens and the dairy interests of the State. 

As appendices to and forming a part of this my Fourth Annual 
Report I herewith submit the report of R. D. Clark, M. D., chemist of 
this department, at Albany; the report of Simon Nussbaum and James 
E. Ryan; the report of Geo. B. Fellows and Charles Sears; the report 
of Wm. G-. Spence, experts; the report of B. F. Van Valkenburg, M. A. 
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Perry, P. J. Sutley, Assistant Dairy Commissioners, and copies of the 
laws of the State of New York with marginal references and foot-notes. 
These several reports give the details of the work of this depart- 
ment during the past year and will be found to be filled with facts, 
figures and details of great value. 

All of which is respectfully submitted. 

JOSIAH K BROWN, 

New York State Dairy Commissioner. 
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* 

In addition to the above, there has been expended by this depart- 
ment during the last fiscal: year for expenses of the commissioner, 
stationery, blanks, expressage, telegraphing and other necessary 
expenses the sum of $2,297.16. 

We have paid over to the State Treasurer money received as fines 
and penalties to the amount of $4,37&49 and to county clerks as 
clerks of the Supreme Court $380.00. 

In addition to the above sums there has been paid to the State 
Treasurer by the clerks of the several courts before which proceed- 
ings by indictment and otherwise have been had, and by courts of 
Special Sessions, several thousand dollars, the precise amount of 
which will appear in the annual report of that officer. 

JOSIAH K. BROWN, 

New York State Dairy Commissioner. 



t 



s 






"W, 



■-• ' * '-~i 



■7 

i 

i 



-La... .«_*.. 



APPENDICES. 



1. It. D. Clark, general report. 
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BEPOBT OF E. D. CLAEK, M. D. 



Preliminary tests of milk have a special importance in connection 
with this department. Owing to the perishable nature of milk and 
its universal use it is necessary to employ experts and chemists in 
many parts of the State, where but little or nothing had been done in 
this line, consequently but little practical experience had been 
obtained; and to make a chemical analysis of every sample inspected 
would entail a great expense. Then, again, as the law now stands it 
is necessary to state the reason for taking a sample of milk, and, of 
course, this reason would be in a very large proportion of cases " a 
belief that it was adulterated," making it essential that this "belief* 
be based upon pretty accurate knowledge. Now, this knowledge is 
partly obtained from preliminary tests made with a few instruments. 
For these reasons we have made some experiments with those 
instruments, the result of which will appear as we proceed. 

The cream gauge or " creamometer " was invented by Sir Joseph 
Banks* and has been in use as an instrument for testing the purity of 
milk for some years. It consists of a glass tube about twelve inches 
long and from one-half to three-fourths of an inch in diameter, closed 
at the lower end and graduated into one one-hundredths degrees at 
the upper. The graduation starts with at a little distance from the 
upper end of the tube and runs down to thirty. The milk is poured 
into the tube until it stands level with the zero mark, and left in a 
perpendicular position for from twenty to twenty-four hours when 
the volume of cream is read off in percentages. It is seen that the 
aim of this instrument is to determine the amount of only one 
ingredient of milk, viz., fat, but as the amount of this ingredient 
largely determines the quality of milk and is the most fluctuating 
element and is so largely concerned in the question of adulteration 
that it becomes of great importance. 

This instrument is considered the most unreliable of any employed 
in making preliminary tests. 

One of its chief disadvantages is the length of time required to 
"raise the cream" when set in the ordinary way. It being almost 

*Hassell. 
26 
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impossible at certain seasons of the year to keep commercial milk 
sweet, even on ice, long enough for the cream to raise, which requires 
at least twenty hours. 

This disadvantage has been largely overcome by mixing equal parts 
of water and milk, which causes the cream to raise in from one to 
five hours. 

The following table demonstrates this latter fact. Of course, the 
percentage of cream shown in the gauges containing half water must 
be doubled. 

Gauge Record. 

1 QQ Sample No. 1. 

loo7. Per cent. 

May 18. Gauge showed at the end of 1 hour, pure milk .... 11 

18. Gauge showed at the end of 1 hour, half cold water, 20 

18. Gauge showed at the end of 3£ ho^irs, pure milk ... 11 

18. Gauge showed at the end of 3 \ hours, half water . . 17 

Sample No. 2. 

May 27. Gauge showed at the end of 5 hours, pure milk . .'. 9 

27 Gauge showed at the end of 5 hours, half water. . . 7x2=14 
27. Gauge showed at the end of 17 hours, pure milk. . . 13 

27. Gauge showed at the end of 17 hours, half water . . 6Jx2=13 

Sample No. 3. 

June 14. Gauge showed at the end of 4 hours, pure milk .... 6 

14. Gauge showed at the end of 4 hours, half water . . . 7x2=14 

14. Gauge showed at the end of 20 hours, pure milk ... 14 

14. Gauge showed at the end of 16 J hours, half water. . 7x2=14 

Sample No. 4. 

July 18. Gauge showed at the end of 3 hours, pure milk . ... 15 

18. Gauge showed at the end of 3 hours, half water ... 1 0x2=20 
18. Gauge showed at the end of 5§ hours, pure milk ... 15 

18. Gauge showed at the end of 5§ hours, half water. . . 8x2=16 

18. Second setting. Gauge showed at the end of 3 

hours, pure 21 

18. Second setting. Guage showed at , the end of 3 

. hours, half water 11x2=22 

18. Second setting. Gauge showed at the end of 15 

hours, pure 17 

18. Second setting. Gauge showed at the end of 15 

hours, half water 8x2=16 



\ 



New York State Dairy Commissioner. 



♦ 20& 



Sample No. 5. 

July 25. Temp. 68° F. Gauge showed at the end of 3J 

hours, pure milk 15* 

25. Temp. 68° F. Gauge showed at the end of 3J 

hours, half water 9x2=18 

25. Temp. 68° F. Gauge showed at the end of 5 1-6 

hours, pure 14 

25. Temp. 68° F. Gauge showed at the end of 5 1-6 

hours, half water 8^x2=17 

25. Temp. 68° F. Gauge showed at the end of 24 

hours, pure 14 

25. Temp. 68° F. Gauge showed at the end of 24 

hours, half water y 7^x2=15- 



Aug. 30. Gauge showed 
30. Gauge-showed 
30. Gauge showed 
30. Gauge showed 
30. Gauge showed 
30. Gauge showed 
30. Gauge showed 
30. Gauge showed 



Sample 

at the end 
at the end 
at the end 
at the end 
at the end 
at the end 
at the end 
at the end 



No. 6. 

of 2 hours, pure milk . . 
of 2 hours, half water, 
of 3 hours, pure milk . . 
of 3 hours, half water . 
of 4 nours, pure milk. . 
of 4 hours, half water . 
of 22 hours, pure milk . 
of 22 hours, half water 



Sample No. 7. 

Sept. 6. Gauge showed at the end of 3 hours, pure milk 

6. Gauge showed at the end of 3 hours, half water . . . 
6L Gauge showed at the end of 20 hours, pure milk . . . 
6. Guage showed at the end of 20 hours, half water . . 



Sept. 13. Gauge showed 
13. Gauge showed 
13. Gauge showed 
13. Gauge showed 
13. Gauge showed 
13. Gauge showed 
13. Gauge showed 
13. Gauge showed 



Sample 

at the end 
at the end 
at the end 
at the end 
at the end 
at the end 
at the end 
at the end 



No. 8. 

of 1 hour, pure milk . 
of 1 hour, half water. 

of 2 hours, pure 

of 2 hours, half water 
of 3 hours, pure milk . 
of 3 hours, half water 
of 4 hours, pure milk . 
of 4 hours, half water 



7^x2=15 

10 

8x2=16 

Hi 
7^x2=15 

13 

6Jx2=13 



9 

9x2=18 

16 

8x2=16 




7x2=14 

5 
9x2=18 

9 
8x2=16 

8x2=16 



lL«*^*tffcfc»£ 






204- 



Fourth Annual Repobt of the 



Sample No. 9. 

Sept 16. Gauge showed at the end of 3 hours, pure milk 

16. Gauge showed at the end of 3 hours, half water. . 
16. Gauge showed at the end of 23 hours, pure milk. . 
16. Gauge showed at the end of 23 hours, half water. 

So. 10. 

of 1 hour, half water . . . 

of 1 hour, pure milt. 

of 2 hours, half water . . 
of 2 hours, pure milk 
of 3 hours, half water . . 
of 3 hours, pure milk . . . 
of 5 hours, half water. . 
of 6 hours, pure milk. . . 
of 7| hours, half water, 
of 7 J hours, pure milk. . 
of 22 hours, half water . 
of 22 hours, pure milk. . 

iple No. 11. 

end of 1 hour, half water. . . 
end of 1 hour, pure milk. . . . 
end of 2 hours, half water . . 

end of 2 hours, pure 

end of 3 hours, half water . . 

end of 3 hours, pure 

end of 4 hours, half water. . 

end of 4 hours, pure 

end of 5 hours, half water . . 

end of 5 hours, pure 

end of 20 hours, half water , 

end of 20 hours, pure 

end of 48 hours, pure 



7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 
7. Gauge showed at 



the end 
the end 
the end 
the end 
the end 
the end 
the end 
the end 
the end 
the end 
the end 



Oct 13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 
13. Gauge 



showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 
showed at the 





20x2-10 

~ 30 
15x2=30 



8£x2=17 

14 

8x2=16 



18 

6x2=12 

5 
7x2=14 

8 
8x2=16 

8 
8x2=16 

8 
8x2=16 

8 
8x2=16 

9 
16 



In the first seven samples the time of the first reading of the 
gauges was given when the maximum of cream was shown in the 
mixture of milk and water and the last when the amount remained 
constant. 

It will be seen by the tables that there is a shrinkage of from one 
to ten per cent in the gauges containing half milk and half water, in 
a large majority of cases it being two per cent, only one being one 
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per cent and one ten. The latter was a sample of milk taken off of 
the top of a Cooley can after having been set about an hour, so that it 
contained a much larger proportion of cream than ifhe milk from 
which it came. It will also be seen that the ultimate amount of cream 
is the same from equal quantities of milk whether set with water or 
without. Also that the shrinkage is complete in about two hours 
after the maximum has been reached, and that there is generally 
another increase which remains permanent. 

In order to ascertain the proportion of fat in the cream raised from 
pure milk and that from half water, the cream was taken from the 
latter when it stood at its maximum depth in the gauge, and that 
from the pure milk when it had reached the maximum point, and 
chemically analyzed. The following table shows the proportion of 
fat and other ingredients : 
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The table shows, first, that the bream taken from the gauges con- 
taining milk and water when the amount of the cream was at its 
height contains from .75 per cent to 7.45 per cent less fat than 
the cream from pure milk after setting from twenty to twenty-four 
hours. The average being 3.685 per cent. Second, in all the cases, 
except one, when the diluted milk set for fifteen or more hours its 
cream contained the largest proportion of fat, varying from 9.07 per 
cent to fifteen per cent; average 5.166 per cent. Third, that the 
cream from the diluted milk taken when at its greatest volume always 
contains most water and less casein. The excess of water being from 
4.37 per cent to 9.51 per cent, the average being 7.055 per cent. 

The analysis of the skim-milk shows that not all of the fat was up 
at the maximum reading of gauge Analysis of the skim-milk: 
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It was .formerly stated, and is now generally acted upon, that warm 
water was the necessary diluent, but this is an error as the following 
experiments show: We set three jgauges; one with pure milk, one with 
half cold water and one with half hot water, all of the same milk. 

The temperature of the pure milk at the time of setting was 65° F. 
That of the milk with one-half cold water was the same; that of the 
half hot water was 86° F. The gauge containing the pure milk and 
half water were placed in a refrigerator where the temperature ranged 
from 60| to 64° F. The gauge containing half milk and half warm 
water was placed in a room whose temperature ranged from 76 to 
80° F. The result is shown thus: 



* 



Commercial Milk. Cream, 

Per cent Temp. 
The gauge showed at the end of 1 hour, with half 

milk 3 at 64° F. 

The gauge showed at the end of 1 hour, with pure 

cold water 9x2=18 " 64° F. 

The gauge showed at the end of 1 hour, with half 

warm water 5x2=10 " 77° F. 

The gauge showed at the end of 2 hours, with 

pure milk 12 " 64° F. 

The gauge showed at the end of 2 hours, half cold 

water 9x2=18 " 64° F. 

The gauge showed at the end of 2 hours, half 
. warm water 6x2=12 " 76° F. 

The gauge showed at the end of 3 hours, with pure 

milk „ 14 " 64° F. 

The gauge showed at the end of 3 hours, with half 

cold water 9x2=18 " 64° F. 

The gauge showed at the end of 3 hours, with half 

warm water 6x2=12 " 80°' F. 

4 

The gauge showed at the end of 5 hours, with pure 

milk 14 " 64° F. 

The gauge showed at the end of 5 hours, with half 

cold water 8£x2=17 " 64° F. 

The gauge showed at the end of 5 hours, with half 

warm water : . 6x2=12 " 77° F. 

The gauge showed at the end of 1\ hours, with 

pure milk . , 15 " 64° F. 

27 
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Cream. 
Per cent Temp. 

The gauge showed at the end of 1\ hours, with 

half cold water 8x2=16 at 64* F. 

The guage showed at the end of 1\ hours, with 

half warm water : 7x2=14 " 74° F. 

The gauge showed at the end of 22 hours, with 

pure milk 18 " 60£° F. 

The gauge showed at the end of 22 hours, with 

half cold water , . . . 9x2=18 " 60£° F. 

The gauge showed at the end of 22 hours, with 

half warm water 9x2=18 " 74° F. 



In the second experiment, four gauges were used. One with one-half 
warm water and one with pure milk placed together in a warm room 
where the temperature ranged from 72 to 80° F. The milk in each 
when set was at a temperature of 94° F. The other two gauges were 
set, one with pure milk and the other with half cool water, at a 
temperature of 66° F., and placed together in the refrigerator, the' 
temperature ranging from 49 to 54° F. The following is the result: 

Oream, 

Per cent Temp. 
The gauge showed with pure warm milk after 1 

. hour * 2£ at 78° F. 

The gauge showed with half warm water after 1 

hour 2^x2=5 " 78° F. 

The gauge showed with pure cool milk after 1 

hour 5 " 54° F. 

The gauge showed with half cool water after 1 

hour 6x2=12 " 54° F. 

The gauge showed with pure warm milk after 2 

hours 4 " 78° F. 

The gauge showed with half warm water after 2 

hours 3x2=6 " 78° F. 

The gauge showed with pure cool milk after 2 

hours 8 " 50° F. 

The gauge showed with half cool water after 2 

hours 7x2=14 " 50° F. 

The gauge showed with pure warm milk after 3 

hours 5 " 80° F. 

The gauge showed with half warm water after 3 

hours 3x2=6 " 80° F. 
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Cream, . 
Percent./ Temp. 

The gauge showed with pure cool milk after 3 

hours ; 8 at 50° F. 

The gauge showed with half cool water after 3 

hours 8x2=16 " 50° F. 

The gauge showed with pure warm milk after 4 

hours 6 - 78° F. 

The gauge showed with half warm water after 4 

hours 3x2=6 " 78° F. 

The gauge showed with pure cool milk after 4 

hours k 8 " 52° F. 

The gauge showed with half cool water after 4 

hours 8x2=16 " 52° F. 

The gauge showed with pure warm milk after 5 

hours \ ! 67 " 7° F. 

The gauge showed with half warm water after 5 

hours . . , 4x2=8 " 77° F. 

The gauge showed with pure cool milk after 5 

hours 8 " 50° F. 

The gauge showed with half cool water after 5 

hours .' 8x2=16 " 50° F. 

The gauge showed with pure warm milk after 6 

hours 6 " 76° F. 

The gauge showed with half warm water after 6 

hours 4x2=8 " 76° F. 

The gauge showed with pure cool milk after 6 

hours 8 " 50° F. 

The gauge showed with half cool water after 6 

hours 8x2=16 " 50° F. 

The gauge showed with pure warm milk after 20 

hours 12 " 72° F. 

The gauge showed with half warm water after 20 

hours 6x2=12 " 72° F. 

The gauge showed with pure cool milk after 20 

hours 9 " 49° F. 

The gtfuge showed with half cool water after 20 

hours 8x2=16 « 49° F. 

The guage showed with pure warm milk after 48 

hours 12 " 72° F. 

The gauge showed with pure cool milk after 48 

hours 16 " 49° F. 



/ 
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In the third experiment a fifth gauge was set with two-thirds cool 
water. The others were the same as in the second, thus: 

Cream. 
Percent. Temp. 

Gauge showed with pure warm milk at the end of 1 

hour 4 at 73° F. 

Gauge showed with half warm water at the end of 1 

hour 2x2=4 " 73° F. 

Gauge showed with pure cool milk at the end of 1 

hour , " 56° F. 

Gauge showed with half cool water at the end of 1 

hour 1x2=2 " 56° F. 

Gauge showed with pure warm milk at the end of 2 

houra 5 " 74° F. 

Gauge showed with half warm water at the end of 2 

hours ; 2£x2=5 " 74° F. 

Gauge showed with pure cool milk at the end of 2 

hours " 56° F. 

Gauge showed with half cool water at the end of 2 

hours 4x2=8 " 56° F. 

Gauge showed with pure warm milk at the end of 4 

hours 6 " 78° F. 

Gauge showed with half warm water at the end of 4 

hours 3|x2=7 " 78° F. 

Gauge showed with pure cool milk at the end of 4 

hours 6 " 64° F. 

Gauge showed with half cool water at the end of 4 

hours 5x2=10 " 54° F. 

Gauge showed with two-thirds cool water at the end 

of 4 hours 4x3=12 " 54° F. 

Gauge showed wrth pure warm milk at the end of 5 

hours 6 " 78° F. 

Gauge showed with half warm water at the end of 5 

hours 3|x2=7 " 78° F. 

Gauge showed with pure cool milk at the end of 5 

hours 6| " 52° F. 

Gauge showed with half cool water at the end of 5 

hours 6x2=12 " 52° F. 

Gauge showed with pure warm milk at the end of • 

8 hours 6£ " 75° F. 

Gauge showed with half warm water at the end of 
8 hours ? 3£x2=7 " 75° F. 
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Cream, 
Per cent. Temp. 

Gauge showed with pure cool milk at the end of 

8 hours 8 at53° F. 

Gauge showed with half cool water at the end of 

8 hours 6x2=12 " 53° F. 

Gauge showed with two-thirds cool water at the 

end of 8 hours 4x3=12 " 53° F. 

Gauge showed with pure warm milk at the end of 

19 hours. ... 9 " 73° F 

Gauge showed with half warm water at the end of 

19 hours ' 4^x2=9 " 73° F. 

Gauge showed with pure cool milk at the end of 

19 hours 9 " 50° F. 

Gauge showed with half cool water at the end of 

19 hours 7x2=14 " 50° F. 

Gauge showed with two-thirds cool water at the 

end of 19 hours , 4x3=12 " 50° F. 



Analysis was made of the cream and skim-milk from the gauges 
kept warm, and also of the milk before setting. The following is the 
result: 



Cream prom Whole Mile. 


Cream from One-half Water. 


Water, 
per cent 


Fat, 
per cent. 


Curd, 
per cent. 


Ash, 
per cent. 


Water, 
per cent. 


Fat, 
percent. 


Curd, 
per cent. 


Ash, 
per cent. 


71.93 


20.26 


7.27 


.64 


77.90 


15.70 


4.10 


.30 



Skim-Mile from Setting of Whole Mile. 


Skim-Milk from Setting of Half Watee. 


Water, 
per cent. 


Fat, 
per cent. 


Curd, 
per cent. 


Ash, 
per cent. 


Water, 
per cent. 


Fat, 
per cent 


Curd, 
per cent. 


Ash, 
per cent. 


88.76 


2.10 


8.46 


.68 


94.09 


.97 


4.56 


.38 

■ , 



The milk contained 



Water, Fat, Curd, Ash, 

percent, percent percent percent 

86.64 3.90 8.74 .72 



In the gauges where the milk was kept warm, coagulation nearly 
always took place before the end of twenty hours. In order to deter- 
mine whether it was the heat or coagulation which retarded and 
prevented the cream from rising, ten grains of bicarbonate of soda 



»_*_i. 



21 4 



Fourth Axxijal Report < 



were added to the contents of the gauges which were to be kept 
warm. 

Two others were set and placed in the refrigerator in the same 
manner as in the other experiments. The milk used was the same in 



The result was as 
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Sratoc and cooled, the result was as follows : 
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Noticing that cream raised much slower in milk procured from 
peddlers than in that procured directly from the cows we set two 
gauges, one with pure milk, the other with half water, a few hours 
after it was drawn from the cows. 

Three days later we set two more gauges with the same milk, the 
milk was shaken several times during this period. It was perfectly 
sweet at the time of the second setting. 

'Could not distinguish the lino of demarcation. 
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* Could not disc-urn line. 

In the fifth experiment the object wag to ascertain the effect of first 
warming the milk, then placing it in a low temperature. Therefor one 
gauge was set with pure warm milt and another with one-half warm 
water. For comparison two others were set, one with pure cold milk 
and the other with one-half cold water. The subjoined table shows 
the result: 
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The following table shows the fat value of the cream when raised in the 

ordinary way and by adding one-half water. 



milk! 
eam 
by 


One-half cold water. 
Vol. cream recorded 
when.it was great- 
est, per cent cream. 

-* 


A* 


B% 

co* -1 


ume . 
rded : 
ined 
cent 


(to 


"si 

03*" 

©«►-. 


Vol. 
ded ; 
ined , 
cent ' 

i 


t in 
ysis. 


earn 
f fat 


Per cent of fat in 
from which cr 
was raised, 
analysis. 


Per cent of fa 
cream, by anal 


No. per cent of cr 
to l per cent o 
in milk. 


Pure milk. Vol 
of cream reeo 
when it rema 
constant, per 
cream. 


Per cent of fa 
cream, by anal 


No. per cent of cr 
to l per cent o 
in milk. 


One-half water, 
cream r e c o r 
when it rema 
constant, tper 
cream. 


Per cent of fa 
cream, by anal 


No. per cent cr 
to l per cent o 
in milk. 


5.07 


20.00 




3.94 


11.00 




2.16 








4.10 


14.00 


21.76 


3.41 


13:00 


24.47 


3.17 


13.00 


19,16 


3.17 


4.16 


14.00 


27.96 


3.36 


14.00 


35.41 


3.36 


14.00 


36.56 


3.36 


3.79 


20.00 


16.43 


5.57 


17.00 


18.45 


4.48 


16.00 


21.81 


4.22 


3.93 


18.00 


20.95 


4.58 


14.00 


21.91 


3.56 


15.00 


25.37 


3.81 


3.43 


16.00 


21.66 


4.66 


13.00 


27.87 


3.79 


13.00 


24.64 


3.79 


4.58 


18.00 


23.01 


3.93 


16.00 


23.76 


3.49 


16.00 




3,49 


4.18 


18.00 


18.18 


4.30 


16.00 


22.08 


3.82 


16.00 


31.15 


3.82 


7 96 


40.00 


15.10 


5.02 


30.00 


21.52 


3.76 


30.00 


28.23 


3.76 



i 



New York Statu Dairy Commissioner. 



217 



The cream in the following samples were mostly raised by adding 
half cold water to the milk, but was kept where the temperature 
ranged from 66° Fahr. to 80° Fahr., and was brought in by the experts, 
who obtained it from dealers. The record of the volume of cream 
was made after the gauges had set from 20 to 24 hours: 



Per cent 
of cream. 


Per cent of 
fat in milk, 
by analysis. 


No. per cent 
of cream to 
each per- 
cent of fat 
in milk. 


Remarks. 


6.00 


2.92 


2.05 




6.00 


1.64 


3.65 




26.00 
22.00 


7.69 

6.48 


3.38 
3.39 


} These were probably samples 
>- from the top of cans which 


40.00 


5.89 


6.78 


) had stood for some time. 


6.00 


3.61 


1.66 


. 


5.00 


2.91 


1.71 




5.50 


2.48 


2.21 




5.00 


2.62 


1.90 




6.00 


3.22 


1.86 




10.00 


2.83 


3.53 




6.50 


3.02 


2.15 




7.00 


2.18 


3.21 




5.50 


2.37 


2.32 




7.00 


1.98 


3.53 




8.50 


1.57 


5.41 




6.50 


2.86 


2.27 


\ 


3.50 


2.04 


1.71 




4.00 


2.25 


1.77 




4.50 


2.04 


2.20 




5.50 


3.30 


1.66 




5.00 


2.64 


1.89 




7.00 


3.06 


2.28 




6.50 


2.65 


2.45 




4.50 


2.35 


1.91 




7.00 


3.14 


2.22 




7.50 


3.11 


2.41 




12.00 


3.50 


3.42 




8.00 


3.37 


2.37 




7.00 


2.92 


2.39 




7.00 


3.75 


1.86 




7.50 


3.00 


2.50 




6.00 


3.69 


1.61 




7.00 


3.08 


2.27 




7.00 


3.19 


'2.19 




7.00 


2.79 


2.50 




6.00 


2.50 


2.40 




6.00 


2.53 


1.69 




7.00 


2.59 


2.70 





.\ 
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Per cent 
of cream. 


Per cent of 
fat in milk, 
by analysis. 


No. per cent 
of cream to 
each per 
cent of fat 
in milk. 


Bemarks. 


5.00 


2.01 


2.48 




6.00 


2.38 


2.52 




6.00 


2.17 


2.76 




6.00 


2.46 


2.27 




6.00 


2.80 


2.14 




6.00 


2.58 


2.32 




6.50 


2.80 


2.32 




6.50 


2.76 


2.35 


■ 


12.00 


3.96 


3.03 




7.00 


1.85 


3.78 




7.00 


2.41 


2.90 




7.00 


3.07 


2.28 


.- 


4.50 


2.26 


1.99 




14.00 


3.36 


4.16 




Avera^ 


re 


2.77 


- 


i 





It is evident from the preceding that .the best ordinary mode of 
using the cream-gauge is to add one-half cool water and to keep the 
diluted milk at a low temperature. 

The reading should not be taken under five hours, better wait 
twelve hours when convenient. 

As the variation is so great in the amount of fat in cream raised in 
this way, it is not safe, as a general rule, to pass a sample of milk 
showing anything under twelve per cent, of cream. Though in this 
the color of the milk below the layer of cream will aid us, as will also 
the microscope and personal experience. 

Alkalies, as soda and potash, have long been used to facilitate the 
raising of cream for technical purposes. 

Their use is based upon the theory that by more completely dissolv- 
ing the albuminous portion of the milk, the fat globules are set free 
and the resistance to their upward movement rendered less. 

M. G. Quesneville, of Paris, offers a new method of the alkaline 
treatment. He uses a solution composed of thirty-two cc. of a sol- 
ution of soda of a specific gravity of 1.34 at 15° C. and 225 cc. of an 
ammonia solution of a specific gravity of 0.93 at the same tempera- 
ture. This mixture should give a specific gravity of 1000 at 15° C. 

It is deemed essential that the solution have a specific gravity of 
1000. A small amount, from two to four cc. of this is well mixed 
with the milk to be creamed in the creamometer. 
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Dr. M. Gerber 1 modifies Quesneville's method as follows : 

Take exactly 200 cc. of the throughly mixed milk brought to a 
temperature of 15° C. and pour it into the creamometer up to the 
zero mark and while stirring the milk with a glass rod add, gradually, 
two cc. of Quesneville's alkaline solution out of a graduate. 

The creamometer is then corked (or a piece of glass laid over it) to 
prevent evaporation and placed in water at 40° C. 

The water should reach to the top of the alkaline milk. 

After twelve hours the cream is usually all up. 

In those cases where the milk does not throw up its cream readily — 
as in the case with old milkers and with abnormal milk — four instead 
of two cc. of the alkaline solution should be used and the gauge 
should stand in the hot water for twenty-four hours. 

Gerber recommends that the final reading always be taken after 
twenty-four hours, and that the milk be brought to 15° C. 

Gerber uses a creamometer of his own which just contains the 200 
cc. of milk at the zero point and is graduated to thirty per cent 
below and two per cent above this point. 

The two per cent above is for the alkali-solution. It is also supplied 
with a faucet at the bottom to draw off the depleted milk. 

Quesneville asserts that after making " dozens of experiments " the 
greatest amount of fat the skim-milk contained was only one gram 
in a letre, and usually only 0.6 gram which is of no importance for 
technical purposes; and Gerber asserts that after many experiments 
with the butyrometer he found the cream of a much more uniform 
fat value then, when obtained by Chevalier's creamometer. 

The advantages claimed for this method over the old (which Gerber 
^condemns in toto) are : 

First. The creaming is much more perfect. 

Second. As it is usually accomplished in twelve hours, chemical 
analysis of the sample can be started the same day, provided the 
sample is brought early in the day. 

Third. The addition of the prescribed alkali-solution delays curdling, 
which is often very advantageous. 

Fourth. Complete creaming of those samples which ordinarily 
give up their cream with difficulty. 

Fifth. Cream is more thoroughly separated from the albuminous 
matter and is consequently more uniform. 

Sixth. The skim-milk being almost destitute of fat, the alkaline solu- 
tion being of the specific gravity of distilled water and so small a 

1 Die Praktische Milch-Pruf ung, 1887, Seite 22. 
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quantity used, its specific gravity can be more accurately obtained 
and will be more uniform. 
It was found to be, on an average, 0.5 to 0.75° more than for ordinary 

skim-milk. 

Seventh. The line of junction between the cream and milk minus 
cream is made much more distinct on account of the greenish color 
the alkali imparts to the skim-milk. This makes the reading more 
certain and easy, and enables one to determine whether the cream 
is all up or not; for if the lower milk is white all the cream has not 
yet left it and it must be allowed to stand for a longer time. 

Eighth. By heating to 104° F. the milk is rendered more fluid* so 
that the particles of fat And less resistance and the cream is more 
compact and uniform. 

Ninth. The temperature of 40° C. (104° F.) is obtained without diffi- 
culty and expense (the nearer it is kept to 40° 0. the better). 

The' following is the result of setting milk according to Gerber's 
method. The reading was made after setting twelve hours : 





Per cent 
of cream. 


Per cent 

of fat 

in milk by 

analysis. 


Per cent of 

cream to 

one per 

cent of fat. 


No. 1 


12.50 
11.86 
10.00 
9.40 
8.00 
13.00 


3.57 
3.70 
2.50 
2.82 
2.47 
3.68 


3.50 


No. 2 


3.02 


No. 3 


4.00 


No. 4 


3.30 


No. 5 


3.23 


No. 6 


3.53 


' 





In thQ following table the reading was made after setting twenty 
hours : 





Gerber's 
method, 
per cent 
of cream. 


No. 7 


9.00 


No. 8.. 


9.00 


No. 9 


10.00 


No. 10 


9.00 


No. 11 


9.00 



Old m'th'd, 
one-half 

cool water, 
per cent 
of cream. 



12.00 
14.00 
14.00 
12.00 
10.00 



Fat in 

milk by 

analysis. 



3.14 
2.97 
3.71 
3.14 
3.01 



Peb Cent of Cream to 
One Peb Cent Pat. 



Gerber's 
method. 



2.86 
3.03 
2.69 
2.86 
2.99 



Old 
method. 



3.82 
4.71 
3.77 
3.82 
3.32 
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The following analyses of cream and skim-milk from the alkaline 
setting were made : ' 





Cream. 


Skim-Milk. 




Water, 
per cent. 


Fat, 
per cent. 


Water, 
per cent 


Fat, 
per cent. 


No. 1 


63.75 
67.50 
54.26 
57.73 


28.00 
25.14 
39.06 
35.44 


90.45 
90.56 
90.66 
90.77 

1 — 


0.11 


No. 2 


0.45 


No. 3 


0,42 


No. 4 , 


0.41 







Our experience, though limited, with Gerber's modification of Quesne- 
ville's method of using the cream-gauge has convinced us that it 
is a decided improvement over the old. The cream is of a much more 
uniform fat value, and is raised with as much rapidity and ease. 
Numbers three and four, in the table representing the cream and skim- 
milk analyses, is the most correct result as the gauges were allowed to 
stand longer and the temperature was more perfectly kept at 104° F. 

Noticing the strong tendency of the fat to' raise in milk boiled 
with ascetic and sulphuric acids, according to de Laval's method of 
preparing it for the lactocrite, we were led to believe that this treat- 
ment would be of great value to the gauge when centrifugal force was 
not available. 

The following is the result of two analyses of the skim-milk from 
acid treatment: 



Per cent 
water. 



No. 1 92.91 

No. 2 92.91 



Per 
cent fat 

0.00 
0.00 



Fesser's lactoscope is a well known instrument for determining the 
amount of fat in milk. As its working is based upon the opacity of 
nrtilk, the amount of water to be added to make the milk sufficiently 
transparent to see the lines, will depend upon individual peculiarities; 
such as acuteness of vision, the amount of light admitted, the dis- 
tance at which it is held from the eyes, and the color of the milk. 

We have used, the same lactoscope for the past two years and have 
tested many samples of milk with it, subjecting them subsequently to 
chemical analysis. 

Its accuracy in our hand may be seen from the last thirteen samples 

so treated. 
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Table presenting the amount of fat by lactoscope and analysis. 



SAMPLE NUMBER 

• 


Per cent by 
lactoscope. 


Per cent 
by actual 
analysis. 


No. 1 


4.00 
4.00 
4.40 
3.75 
3.25 
3.75 
4.00 

4.56 

* 

4.00 
4.00 
3.50 
4.25 
4.25 


4.10 


No. 2 


4.16 


No. 3 


3.79 


No. 4 


3.93 


No. 5 


3.64 


No. 6 


3.43 


No. 7 


4.58 


No. 8 


4.18 


No. 9 


7.96 


No. 10 


3.90 


No. 11 


4.24 


No." 12 


3.52 


No. 13 


4.66 


No. 14 


5.33 







In order to compare two instruments we took seven samples of milk 
and tested each separately with the instruments. Mr. Sears, an expert 
employed by this department who owned the second instrument, 
having used it in his work for some time, also made the same tests. 
The following are the results: 





Lactoscope 


• 


Differ- 
ence. 


Chemical. 
Analysis. 


NUMBER OF SAMPLE. 


No. l. 


No. 2. 


Sears' 
reading 
of No. 2. 


Fat 


Water. 


No. 1 


Per cent, 
fat. 

3.75 
4.12 
4.62 
4.30 
4.90 
4.37 
4.00 
4.30 
3.60 
3.90 
3.60 
3.90 
4.05 
5.00 
3.50 
3.60 


Per cent, 
fat. 
2.76 
3.60 
4.12 
3.60 
4.40 
3.75 
3.55 
3.60 
3.00 
3.03 
2.85 
3.20 
3.55 
4.25 
2.50 
3.00 


Per cent, 
fat. 

2.75 
3.50 
4.12 
3.60 
4.40 
3.75 
3.55 
3.60 


1.00 

0.62 

0.50 

0.70 

0.50 

0.62 

0.46 

.70 

.60 

.87 

.75 

.70 

.50 

.75 

1.00 

.60 


3.68 
2.82 
3.70 
2.50 
3.57 
2.47 

2.50 
2.48 
3.87 
3.54 
3.14 
2.97 
3.71 
3.14 
3.01 


87.19 


No. 2 


88.66 


No. 3 


85.72 


No. 4 


88.37 


No. 5 


86.70 


No. 6 


88.62 


No. 7 




No. 8 


88*. 37 


No. 9 


88.17 


No. 10 


87.11 


No. 11 


87.03 


No. 12 


87.97 


No. 13 


87.38 


No. 14 


86.64 


No. 15 


87.08 


No. 16 


87.93 







* Too much fat for instrument. 
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In making these tests great care was taken to exclude any influence 
of prejudice. The lines on the milk-glass were turned to the opposite 
side of the lines on the cylinder so that the figures could not be read 
until the test was complete, also pure clear water was used and pains 
taken to rinse the last particle of milk out of the measuring pipette. 

Our previous experience had led us to the opinion that one working 
with a particular lactoscope and comparing his results with the results 
of chemical analysis, etc., could "learn" the instrument so as to make 
tolerably close tests, but it is difficult to account for the inaccuracy of 
the readings in the last table. x 

The samples composing the first table were all drawn in our pres- 
ence from purely grass fed cows and was of a rich yellow color and 
should have naturally required more dilution than those composing 
the second table which were pale commercial milk, the cream being 
light in color, even if they had contained as much fat which was not 
the case. The difference in the amounts of fat shown by the two 
instruments is too great to be admissible for technical purposes. 

The lactometer is a most reliable instrument for determining the 
addition of water to milk. The united testimony of all experts is that 
any sample of milk whose lactometric standing is below 100° at 
60° F. is watered. Of course a perfect instrument is presupposed. 

The number of unreliable instruments and the display of ignorance 
in their use we have witnessed during the past season prompts us to 
reiterate the plain principles upon which it is based. 

It is an hydrometer graduated to suit the peculiarities of milk. An 
hydrometer is used to compare the weight of liquids with that 
of water. When it is placed in pure water, at a given temperature, it 
will sink until it has displaced exactly its own weight when it will 
float. 

The point on the stem of the instrument at the surface of the water 
is marked 1000, and this is called the specific gravity or weight of 
water, and is taken as the unit of comparison for liquids. 

The stem is divided into equal degrees above or below this point 
according as the instrument is to be used for liquids lighter or heavier 
than water. 

Any liquid heavier than water will require a less quantity to be 
displaced to equal the weight of the instrument, hence the latter will 
float at a higher point and vice versa. 

Now the point (1000) when the hydrometer floats in water at 60° F. 
is made zero on the lactometer and the point representing 1029 on 
the former is made 100 on the latter, and the intervening space is 
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divided into one one-hundredths and the same divisions are carried 
below to 120. 

It has been found by a vast deal of experience that normal milk* 
will not show a specific gravity of less than 1029, therefore miUc show- 
ing less than 100 by the lactometer is sure to have been watered. 

We have emphasized the word milk because rich cream is lighter 
than milk and might give a specific gravity of less than 1029 (fat is 
even lighter than water). Naturally rich milk, however, will not; for 
milk rich in fat is generally also rich in other solids. 

It is in reference to this question of rich milk, having a less spe- 
cific gravity than skimmed milk, that the most of the misunderstand- 
ing comes from. 

When we bear in mind that fat is lighter than water, it is easy to 
understand that the more fat — occupying space at the expense of 
the heavy solids a milk contains, other things being equal — the lighter 
the milk. The senses of sight and taste will readily discover whether 
a milk is light from excess of fat or water. It is readily seen that 
anything, as dirt or milk, allowed to dry on the instrument adds to its 
weight, thus causing it to commit an error. We have seen a difference 
of 2° made between wiping the stem dry with a chamois or leaving it 
moist as it has drained after being washed. 

x As was stated above, the lactometer was made to work at a fixed 
temperature. (The most reliable, at 60° F.) And the nearer the milk 
is brought to that temperature the more certain will be the result. 
The rule of adding one degree to the reading of the lactometer for 
every three degrees of temperature above 60° F. and feubstracting one 
for every three degrees below fchat point is not reliable, at any rate, 
beyond the limits of 50° and 70° F. To test this rule, we tried the 

* 

lactometer in several samples of milk at differences of 3° above and 
below 60° F., with the following result: 





SAMPLE. 


Tempera- 
ture. 
Fahr. 


Lacto- 
meter. 


No. 1 


60 
63 
66 
69 
70 
73 
76 


9 

116 


No. 1 


115 


No. 1 


113 


No. 1 


111 


No. 1 


108 


No. 1 - 


106 


No. 1 




105 
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SAMPLE. 



No. 2 

No. 2 

No. 2 

No. 2 : 

No. 2 

No. 2 

No. 2 

No. 2 

No. 2 

No. 2 

No. 2../ 

No. 2 

No. 2 

No. 2 

No. 2 

No. 2 

No. 2 : 

No. 2 

No. 2 

No. 2 

No. 2 , 

No. 3 

No. 3 '. 

No. 3 

No. 3 

No. 8 

No. 3 

No. 3 

No. 3..., 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 

No. 3 



29 



Lacto- 
meter. 



122 
122 
121 
122 
120 
119 
119 
115 
115 
114 
114 
110 
108 
105 
103 
101 
115 
116 
118 
119 
119 



« 36 


125 


39 


125 


42 


123 


45 


123 


48 


123 


51 


120 


54 


120 


57 


118 


60 


116 


63 


115 


66 


113 


69 


112 


72 


110 


75 


108 


78 


106 


81 


102 


84 


101 


87 


99 


90 


97 



Ll. 
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SAMPLE. 


Tempera- 
ture. 
Fahr. 


« 

Lacto- 
meter. 


No. 4 




36 

39 

42 

45 

48 

51 

54 

57 

60 

60 

63 ' 

66 

69 

72 

75 

78 

81 

84 

87 

90 


106 


No. 4 


106 


No. 4 


105 


No. 4 


/ 


104 


No. 4 


103 


No. 4 


102 


No. 4 


* 


100 


No. 4 


99 


No. 4 


98 


No. 4 


97 


No. 4 


96 


No. 4 


95 


No. 4 


94 


No. 4 


92 


No. 4 - 


91 


No. 4 


• 


89 


No. 4 


87 


No. 4 


86 


No. 4 


83 


No. 4 


81 









In each instance the temperature was brought back to the same 
point two or three times and the degrees of the lactometer recorded. 

The milk was kept well stirred in the glass cylinder which was 
placed in water up to near the top of the cylinder and a little above the 
surface of the milk. The temperature was changed by changing the 
temperature of the water. The accuracy of the lactometer had been 
previously tested so there can be no doubt of the results. 

Furthermore, the importance of securing a perfect instrument is 
apparent. An instrument as delicate as this must be made with the 
utmost care. 

An imperfect one is worse than useless; for it is misleading. A 
large dealer in New York city informed us that he now had his lacto- 
meters made in his own establishment, as he found them as much as 
ten degrees in error when he had them made outside, and that, by 
what he supposed to be, perfectly reliable parties. 

In fact, no lactometer should be used which is not accompanied by 
a written guaranty of its accuracy. 
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Mtlk Analysis. 

Within a few years passed much agitation has been going on in 
some parts of the world, especially in England, with reference to 
improving upon the old method of analyzing milk. A number of 
new methods have been brought forward as well as many modifica- 
tions of the old. The following describes those which have reached 
the most prominence and endeavors to give their present status: 

On account of a supposed difficulty in extracting the fat and driv- 
ing off the last particle of water from the hard mass of solids which 
form at the bottom when milk, especially that poor in fat, is evapo- 
rated in a platinum dis*h, a number of porous substances have been 
mixed with the milk to overcome this difficulty. 

Among these substances are plaster of paris, sea sand, ground 
glass, pumice stone and charcoal. But it has been found that ether 
extracts something besides fat from some of them and that they are 
all impracticable from one cause or another. 

Dr. Bell stirs the mass, just as it approaches dryness, with a glass 
rod which is previously weighed with the milk. The mass is kept 
broken up during the treatment with ether. The ethereal solution 
is run through a Swedish filter before it is dried and weighed. This 
process necessitates duplicating the analysis for the solids not fat and 
the ash. 

A method designed to obviate this same difficulty and which has 
received considerable fame, both at home and abroad, was devised by 
Dr. Babcock.* 

It consists of employing, asbestos in a glass tube as the absorbent 
of the milk. It is applied as follows: 

A test tube ten centimeters long and two centimeters wide is per- 
forated at the bottom (a small hole), and in it is first placed a tuft of 
clean cotton, then ignited asbestos is pressed in closely to fill the tube 
about three-fourths full and another tuft of cotton is placed over all. 
The tube and its contents are weighed, the upper tuft of cotton care- 
fully removed and five grams of milk previously weighed in a pipette 
run into it and the cotton returned to its place. 

The water is evaporated in an oven at 100° C. aided by drawing dry 
air through the tube by means of a pump. 

After being dried to a constant weight which " in no case requires 
more than two hours " the fat is extracted in an extraction apparatus. 

Dr. Babcock states that " in more than a hundred determinations of 

♦Second Annual Beport of the Board of Control of the New York Ag t 
Exp. Station, 1884, p. 163. 
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fat in milk it had not been necessary to filter a single one before 
drying." 

The ash is obtained by placing the asbestos containing the dried 
residue into a platinum dish and burning at a low red heat. 

It occurs to us that a plan which would nave advantages over most 
of these, would be to place particles of platinum, in the form of fine 
shot, or platinum wire cut up short, into the bottom of an ordinary 
milk dish and allow the milk to dry on and around them. This seem- 
ingly would spread out the milk solids sufficiently to render the 
evaporation complete and make the fat readily accessible to the 
ether. The ash would be determined in the usual way and the 
analysis would be continuous throughout. 

The risk of loss by stirring and changing from one vehicle to another 
would be obvicted. The cost would be something at first, but as the 
bits of platinum could be readily cleaned they could be used an 
indefinite number of times. Want of time has prevented us from 
testing this suggestion as yet. 

Adams' New Method of Mile Analysis. 

Adams' method : * This was invented about two years ago by Dr. 
Mathew A. Adams, of England. He was lead to search for a method 
of analyzing milk wherewith uniform results might be obtained by 
different analysts when working upon the same sample, which was 
not the case with the old adopted methods. Its main point of origi- 
nality is to absorb the milk with some bibulous paper, thus spreading 
the solids out in such a manner as to be readily penetrated by the 
ether. 

Its application is as follows : The author of the method recommends 
as the best material white blotting paper, known to the dealers as 
" White demy blotting mill 428," weighing thirty-eight pounds per 
ream. This is cut into strips two and one-half inches wide and 
twenty-two inches long. Each of these strips are rolled up into a 
spiral coil or helix over a three-eights glass rod, or an apparatus con- 
trived by Dr. Adams, consisting of a piece of stout wire doubled on 
itself, bent into a crank at one end and fixed into a frame. 

One end of the strip of paper is fixed between the wires, and the 
crank turned. The coil when finished to be a little less then an inch 
in diameter, care being taken not to break the paper. Five cc. of 
the milk is placed in a small beaker and weighed. The paper coil 
after being thoroughly dried in an air bath and weighed in a weigh- 

* Anylyst— March, 1885. 
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ing tube, is carefully sunken in the milk nearly, but not quite, to the 
bottom and retained until nearly all the milk is taken up, when it is , 
withdrawn and stood on its dry end upon a clean sheet of glass 
and placed in a water oven or air bath for about an hour. The tem- 
perature being maintained at 100° C, it is thus rough dried and ready 
for extraction with ether. This is usually done in a Soxhlet extractor. 
If by any accident any part of the milk should run off the paper, the 
glass plate would reveal it; and, of course, the analysis would be vitiated. 
It is deemed important that the last drop of milk in the beaker be 
taken up, as the paper is believed to have a selective action for the 
water. The exact amount of milk taken is found by weighing the 
beaker with its small residue of milk, and deducting the amount 
from the first weighing. 

After the fat is extracted, the £aper is put into a tinned wire cage, set 
in an air bath and dried to a constant weight, which requires three 
hours. In the meantime the fat is freed from the ether by distil- 
lation. The total solids is obtained by adding the amount of fat and 
solids not fat together, and, of course, the water is calculated from the 
total solids. 

It is considered better fio extract the fat before complete drying is 
accomplished, thereby avoiding any oxidation of the fat which is very 
liable to take place when perfectly dry. 

It has been found that the blotting paper contains resinous matter 
which is soluble in ether, so that it is necessary to wash the coils 
thoroughly with ether before using. Any number of coils can be 
prepared and kept ready for use. 

By this method about two-tenths per cent more of fat is obtained 
from whole milk than by the ordinary methods. 

The comparative results obtained from a sample of milk by Adams' 
and other methods, by thirteen members of the Society of Public 
Analysts, each working independently, are given in the following table 



METHOD. 


No. of 
analysis. 


Fat. 


Solids, not Fat. 


Total Solids. 


Max. 

4.64 
4.22 
4.25 

4.63 


Min. 


Mean. 


Max. 


Min. 


Mean. 


Max. 


Min. 


Mean. 


Adams 

Drying in platinum 
capsule 


Six.. .. 

Several, 

Several, 

Several, 


4.60 
3.74 
3.50 

3.71 

• • • • 

• • • • 

• • • • 


4.62 
4.01 
3.94 

4.25 

+ 0.61 
+ 0.68 

+ 0.37 


8.88 

9.77 

10.10 

• « ■ • 

• * • • 

• • • • 


8.79 
9.50 
9.47 

• • • • 

• • • • 

• • • • 

• • • • 


8.85 
9.63 
9.80 

• ■ • • • • 

— 0.78 

— 0.95 

• • • ■ « • 


13.36 
13.82 
13.94 

" • • • • 


13.21 
15.51 
13.63 

* • • • 
» • • • 


13.263 
13.66 


Special method of C. 
Ball's 


13.78 


With plaster of Paris 

< extracted in a 

Soxhlet extractor. 


• • • • • • • 


Adams Rives 4- or— t 
nary method 


han ordi- 


— 0.39 


Adams gives + or— than Bell's 

Adams gives + or— than P. of 

Paris 


• • • • 


— 0.517 
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With Adams' method the total solids were obtained by weighing 
them directly on the paper. When gotten by adding the weight of 
fat and solids not fat, they show about 0.2 per cent more. 

Analyses were made of skim, ordinary and rich milk by three 
chemists with four different methods. Vieth using plaster of Paris in 
a Soxhlet extractor. Baynes by his own, and Adams by the old 
gravmetric method with a platinum capsule and by his paper coil 
process: 



No. 



6. 



METHOD. 



Adams' ord 

grav 

Vieth's 

Baynes' 

Adams' ord 

grav. 

Vieth's. 

.Day nes ............. 

Adams' 

grav 

Vieth's 

Baynes' 

Adams' 

grav 

Vieth's 

Baynes' 

Adams' > 

grav 

Vieth's 

Baynes' 

Adams' 

grav 

Vieth's 

Baynes' 



Per cent, 
of fat. 


Per cent 

of solids 

not fat. 


.71 


8.96 


.12 


9.79 


.589 


9.485 


.77 




,1.02 


9.37 


.13 


10.08 


.723 


9.595 


.58 


8.76 


.11 


9.55 


.389 


9.414 


.52 


9.27 


.53 


8.70 


.13 


9.50 


.336 


9.558 


.55 


9.20 


.52 


8.96 


.05 


9.57 


.279 


9.451 


.50 


9.17 


10.12 


7.74 


9.65 


8.81 


10.007 


8.704 


10.00 


8.48 



Per cent 

of 

total 

solids. 



9.67 

9.91 

10.024 

10.39 
10.21 
10.318 



9.28 
9.665 
9.803 
9.79 
9.24 
9.63 
9.894 
9.75 
9.49 
9.63 
9.73 
9.67 
17.860 
18.470 
18.711 
18.48 



Difference between 
Adams and Others. 



Fat 



+ 


.59 


+ 


.171 


— ■■ 


.06 



+ .89 
+ .297 



+ .47 
+ .191 
+ .06 

+ *46 
+ .194 
— .02 



+ .47 
+ .241 
+ .02 

+ ".47 
+ .113 
4 .12 



Solids 
not fat 



■■"" 


.83 
.525 






^^^ 


.71 
.225 






-1 


.79 

.654 

.51 


— 


.80 

.858 

.50 


— 


.61 

.491 

.21 


— 1 


.07 
.964 

.74 



Total 
solids. 



— .24 

— .354 



4 .18 
4 .72 



.386 
.523 
.51 

!39* 
.654 
.51 

!ii" 

.27 
.21 

• • • • 

.610 
.851 
.620 



Comparison of Adams' method * witJh others was made by Drs. Kent 
and Grothe, of the Brooklyn Health Department, and the results for fat 
were given as follows: 



NUMBER OF SAMPLES. 


Wanklyn as 

modified by 

Waller. 


Soxhlet's 

areometric 

method. 


Babcock's 
asbestos 
method. 


Adams' paper 
method. 


No. 1 


Per cent. 

3.22 
3.41 
3.58 
3.16 
3.39 
3.61 


Per cent. 
3.52y 

3.68 

3.98 

4.18 

3.40 

3.82 

3.83 

4.06 


Per cent. 
3.48 

3.41 

3.82 

4.01 

3.28 

3.73 


Per cent 


No. 2 

No. 3 


4.43 


No. 4 

No. 5 


4.67 
3.46 


No. 6 


4.07 


No. 7 




No. 8 


4.40 







♦Report of Proc. of American Soc. of Public Analyst by Dr f Waller, 
Analyst, June, 1885. 
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T. S. Gladding found by Waller's, Wanklyn's and Adams', a differ- 
ence in per cent of fat and total solids as follows : 



Wanklyn. 



No. 1, fat 

No. 2, fat. 

No. 3, f at . . % 

No. 1, total solids 
No. 2, total solids 
No. 3, total solids 




It was stated that, "in the Adams method, Schleicher and Schull's 
filter paper was used. The fat was extracted in a Soxhlet apparatus* 
the ether being run through it nine or ten times." "In drying by the 
Adams method, three hours was found to be ample, and no danger of 
oxidation from complete* drying seemed to exist. Of four filter papers 
saturated with milk, and dried, or heated for two and one-half to 
five hours, in two cases there was no change in weight, in another 
a loss of one milligram, and in the fourth a gain of 0.5 milligram." 

After determining the ash of the amount of paper used, an attempt 
was made to determined ash, by incinerating the paper from Adams' 
process; the results, after deducting ash of the paper, were : 



Wanklyn 0.62 0.68 

Adams : 0.57 0.58 



0.69 
0.52 



"Mr. Gladding observed that in using the Adams' process, he got 0.2 
per cent difference when the milk was dropped upon the paper, from 
that obtained when the milk was soaked up into the paper as pre- 
scribed by Mr. Adams. 

It was at once seen that curdled milk could not be dealt with by 
the Adams' method so that gentlemen applied himself to overcome 
the difficulty which he claims to have done by adding ammonia to the 
sour milk. He found that this agent dissolves the curd and maintains 
it in solution for some time and does not materially effect the result 
of the analysis — neither of the old or of the new. In proof of which 
he relates the fallowing experiments. * For the purpose of ascertain- 
ing what, if any effect, the ammonia would have on the analysis, he 
first took a sample of fresh milk and divided it into two portions, one 
was left normal and to the other was added ammonia. The result is 
illustrated by the following table : 

(The analyses were made by Adams' method.) 

* Analyst, June, 1885. 
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Per cent of solids not fat. 




Percent 
of fat 


Percent 
of total 
solids. 


Remarks. 


First sample, fresh: 
No.i ; 


8.31 
8.38 


4.50 
4.44 


12.81 
12.82 


■v 


No.3 


. Without ammonia. 






Average 


8.345 


4.47 


12.816 






A 


First sample, fresh: 
No.1 


8.16 
8.26 


4.41 
4.44 


12.67 
12.70 


"> 


No. a 


With 9 per cent of 




ammonia. 


Average 


8.210 


4.26 


12.635 




• 


Difference 


0.136 


0.046 


0.18 








Second sample, fresh: 
No.l 


8.76 
8.62 


2.76 
2.77 


11.52 
11.39 




No. 2 


Without ammonia. 








8.69 


2.765 


11.455 








Second sample, fresh: 
No.l 


8.47 
8.46 


Lost 
Lost, . 




1 With 7.1 per cent of 


No.2 


I Ammonia, 






Average 


8.465 












One sample of fresh skim-milk: 
No.l 


9.06 
9.06 - 
8.91 
8.89 


0.52 
0.48 
0.64 
0.55 


9.57 
9.49 
9.46 
9.44 


s 


No.2 




No. 3 


Without ftPfirnoni«- 


No.4 








Average 


8.96 


0.62 


9.48 


J 






Same, 78 days old: 
No. l 


8.76 
8.58 


0.42 
0.51 


9.18 
9.09 


v 


No.2 


With 11.3 per cent of 




ammonia. 


Average 


8.67 


0.46 


9.13 






Difference 


0.29 


0.06 


0.36 






• 


Second sample of fresh skim- 
milk ? 
No.l 


8.97 
o.oo 
8.91 
9.07 


0.70 

0.68 

' 0.78 

0.68 


9.67 
9.56 
9.69 
9.76 


■V 


No.2 




No. 3 


Without ammonia. 


No.4 






m 


Average 


8.96 


0.71 


9.67 








Same, 98 days old: 
No.l 


6.09 
6.12 


0.67 
0.64 


6.76 
6.76 


1 


No.2 


With 12 . 3 per cent of 
ammonia. 


Average 


6.105 


0.655 


6.76 






Difference 


2.856 


0.055 


2.91 








Three samples of fresh whole 
milk: 
No.l 


8.89 
8.87 


3.64 
3.72 


• 

12.53 
12.59 


■j 


No.2 


Without ammonia- 






Average 


o . oo 


3.68 


12.56 








Same, l week old: 
No.l 


8.77 


3.77 


12.54 


J With 8.1 per cent of 
j ammonia. 




Difference 


—0.11 


M0.09 


—00.02 
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The differences show that there is generally a lqss on the total 
solids which falls mostly upon the solids not fat. This Mr. Adams 
believes to be due to dehydration of the milk sugar which is brought 
about by the ammonia. 

A modification by William Johnstone * is to run the milk on circular 
pieces of very thick blotting paper placed in the ordinary round flat- 
bottomed platinum dishes. The paper is cut so as to go easily into 
the dish. His comparative analyses with Wanklyn's method shows a 
larger increase in the per cent of fat than Adams', and he also 
obtained a greater amount of total solids. 

Messrs. A. H. Allen and W. Chataway f introduced a modification of 
running a thread stitched into the pa,per at intervals all around the 
strip of blotting paper near its margin. A loop is left at one end 
jhich protrudes from the center after the paper is coiled and serves 
to hang it up by, and the two free ends of thread are left two or three 
inches long at the other end. (See Fig. 1.) 

The thread is to keep the layers of paper an equal distance apart 
when rolled up, thus facilitating the drying and extraction of fat. 

The free ends or the thread are brought together* and tied two or 
three inches from the end of the strip and made to pierce the last 
turn of the paper when coiled. (See Fig. 2.) 

The whole coil is then placed in a "cap" made by pleating a round 
sheet of filter paper and securely tied in by running the ends of the 
thread through the side of the cap and tieing them around it The 
thread is first boiled in a solution of sodium carbonate to remove 
size, etc. 

The advantages claimed for this modification is: 

First. That as the paper is kept apart by the thread a greater sur- 
face is exposed, hence the drying is quicker. 

Second. That on account of the filter paper surrounding the coil the 
whole five cc of milk can be poured on it without danger of loss 
so that one weighing is sufficient. 

The exact weight of the five cc. is obtained by taking its specific 
gravity. 

Third. That a weighed quantity of sour milk can be poured upon 
the coil. 

Another modification has been offered by William Thomson. J He 
uses filter paper instead of blotting. 

* Analyst, May, 1885. t Analysts, April, 1886. 

t Analyst, April, 1886, p. 73. 
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He found that a Btrip of filter paper twenty-one by two and a half 
inches, would completely absorb five cc. of milk. 

To put the milk upon the paper, one end is fixed between two glass 
rods held together by rubber bands drawn over the ends. 

This rod-clamp is fastened to a retort stand. The free end of the 
paper is drawn out horizontally with one hand and the milk dropped 
carefully on to it from a pipette with the other. 

Each end of the paper is kept free from milk, so that it can be taken 
between the hands and moved backwards and forwards over the flame 
of a Bunsen's burner for two or three minutes. 

The paper is then coiled over a glass rod, the rod removed, and the 
coil placed in an extraction apparatus. 

Mr. Thomson obtained such a small amount of ether extract from 
the filter paper that he deemed it unnecessary to first treat it with 
ether, but Dr. Wiley obtained an ether extract from eight separate 
strips of filter paper 24 by 2.5 inches, varying from 10.5 to 20.9 milli- 
grams, the mean being 11.98 milligrams. This demonstrates the 
necessity of thoroughly washing the filter proper before using. 

Dr. Wiley * has* modified the method as follows : 

" The blotting paper is replaced by thick filtering paper cut into 
strips two feet long and 2.5 inches wide. These are thoroughly 
extracted by ether or petroleum." 

" One end of the strip of paper being held horizontally by a clamp 
or by an assistant, five cc. milk is run out by a pipette from a 
weighing bottle along the middle of the strip of filtering paper, being 
careful not to let the milk get too near the ends of the paper, and to 
secure an even distribution of it over the whole length of the slip. 
The pipette is replaced in the weighing bottle and the whole reweighed, 
and thus the quantity of milk taken is accurately determined. The 
strip of paper is now hung up over a sand bath in an inclosed space 
high enough to receive it where the air has a temperature of 100° C. 
In two or three minutes the paper is thoroughly dry. It is at once, 
while still hot, rolled into a coil and placed, before cooling, in the 
extraction apparatus already described." 

" The fat is dissolved by ether or petroleum, collected in a weighed 
flask, and, after thoroughly drying, weighed. I have already men- 
tioned that by the use of asbestos paper I had hoped to be able to 
estimate the moisture in milk, but so far have not achieved the success 
which I believe is possible." 

Another, and the latest modification is by Dr. W. Johnstone, f It 

* Foods and Food Adulteration. Bulletin No. 13, p. 
t Analyst, December, 1887. 
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consists of using asbestos cloth in place of blotting paper. A piece 
twelve inches long and two and a half inches wide, will readily absorb 
ten grams of milk. The coil of asbestos cloth is first ignited then is 
made to absorb the ten grams of milk. The milk is thoroughly dried 
before the fat is extracted. 

By burning off the milk the coil can be used an indefinite number/ 
of times. 

Dr. Johnstone has practically tested this modification and finds it 
has many advantages over the paper. 

The Adams' method has been adopted by the Society of Public 
Analysts of England. Many Germans approve it — though Dr. Emil 
Pf eiffer* condemns it — and it is rapidly growing into favor everywhere. 

Dr. Wiley f after giving it a practical test says: " Of all the methods 
for the gravmetric determination of fat in milk, I do not hesitate to 
say that the Adams' method, properly carried out, is the best." 

Soxhlet's Areometric Method. 

This is based upon the principle that if a certain quantity of milk is 
first agitated with a solution of potash, and then treated with ether, 
the ether will then take up all the fat from the milk and form a sepa- 
rate ethereal fat solution whose specific gravity will stand indirect 
proportion to the amount of fat it contains; and when once this pro- 
portion is established by analytical methods the exact amount of fat 
in the ethereal solution can be determined from its specific gravity. 

The special apparatus required is shown in figure 3. 

It consists of (1) a tripod with a rack near its upper end holding 
three pipettes whose capacities are respectively 10, 60 and 200 cc. 

(2.) An adjustable clamp for holding a frame which can be turned 
on its horizontal axis. Into •this frame rests the (4) glass "cooling 
tube," through the center of which runs the (5) glass floating tube. 
The latter is held into position by the stoppers at either end of the 
cooling tube and is connected with the wash bottle by a rubber tube 
provided with a pinch-cock. 

The " floating tube " is two m. m. wider than the areometer and is 
furnished with three glass points projecting into the lumen of the 
tube upon which rests, when empty, the (7) areometer. These points 
are to prevent the bulb of the hydrometer from becoming wedged 
into the contracted part of the floating tube. 

(7.) The areometer or hydrometer is made for low specific weights and 

< - —_— 
* Die Analyse der Milch, 1887. Seite 76. 
f Foods and Food Adulteration. Bulletin No. 13, p* 87. 
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is combined with a thermometer with divisions of one-fifth degree C., 
which are subdivided so that it can be read in tenths. 

The areometer has a scale on its stem running from 43 to 69° which 
is equivalent to a specific gravity of from . 743 to . 766 at a tem- 
perature of 17.5° C. 

(8.) A double ball bellows connects, through tubing, with the wash 
bottle. 

(6.) A wash bottle holding 300 cc., furnished with a perforated 
stopper carrying two pieces of glass tubing of unequal length, each 
bent at right angles three or four inches from the end, the longest 
piece is connected with the floating tube and the shorter with the 
bellows by rubber tubing. Dr. Wiley uses a common beer bottle in 
place of the wash bottle. 

A vessel containing at least four litres of water. 

The reagents are: 

1st. A solution of caustic potash of a sp. gr. of from 1 . 26 to 1 . 27. 

2d. Ether saturated with water. 

3d. Ordinary ether. 

The test is made as follows: 

Measure out with a large pipette 200 cc. of the milk which has 
been well mixed by agitation and brought up to 17 . 5° C, and run it 
into the wash bottle. 

Do the % same with 10 cc. of the potash solution by means of the 
smallest pipette. Shake the milk and potash thoroughly and add 
60 cc. of the aqueous ether with the third pipette. 

The ether should also have a temperature of 17 . 5 C, or not out- 
side of 16.5°— 18.5° C. 

Now securely close the wash bottle with the rubber stopper, shake 
thoroughly and place it in the largest vessel of water, the tempera- 
ture of which must be from 17° to 18° C, 17° if the room is warm, 
18° C. if cool, when the experiment is begun. 

Shake the wash bottle in the water for fifteen minutes with three or 
four up and down movements at intervals of half a minute. 

Then allow it to rest till a clear layer has formed in the upper part 
of the bottle which usually takes place in from one-fourth to one-half 
hour. 

A gentle spiral movement of the bottle toward the last is said to 
accelerate the formation of the ethereal layer. 

The next step in the operation is to fill the cooling tube, (4) from 
the large vessel of water by dipping the rubber tube connected with 
lower vent (9) into the water and making suction through the 
upper vent (10). 
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When the cooler is filled, close the vents by inserting a short piece 
of glass tubing into the ends of the rubber tubing (11). 

The cork is next removed from the wash bottle and the perforated 
rubber stopper (12), carrying the two bent pieces of glass tubes, is 
inserted. 

The largest glass tube is pushed down into the bottle till its end 
dips into the clear ethereal fat layer. 

Now open the pinch-cock and remove the stopper from the floating 
or areometer tube (5) and blow the ethereal fat solution into it by 
gently pressing the ball (8) of the bellows. 

When the areometer rises sufficiently, close the pinch-cock and 
replace the stopper well into the tube to prevent any evaporation of 
ether. 

Wait a little time for the temperature to become equitable and see 
that the spindle of the areometer is in the center of the tube which 
can be done by turning the frame on its joint with the clamp and by 
the thumb-screw in one leg of the tripod (13). 

Now read the scale of the areometer and note the temperature. 

The areometer is made to work at a temperature of 17.5° C, and in 
dealing with a liquid so readily affected by heat and cold the tempera- 
ture becomes of great importance. 

On this account the scale of the thermometer has been divided into 
one-tenth of degrees, and the reading of the areometer must be cor- 
rected for any deviation from the normal temperature by adding 1° to 
the reading of the Areometer for 1° C, above, and substracting 1° 
from the areometer for 1° C, below 17.5° C. This, however, holds 
good only between the limits of 18.5° C. and 16.5° C. 
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After the areometric degrees has been determined at the proper 
temperature, the per cent of fat of the milk .under examination can be 
obtained without further calculation from the accompanying tables: 

Table giving the fat contents of the whole milk in weight per cent with the 
specific weight of the ethereal fat solution at 17.5° C, (according to 
Boxhlet). 



Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat 


43.0 


2.07 


47.7 


2.61 


52.3 


3.16 


56.9 


3.74 


61.5 


4.39 


43.1 


2.08 


47.8 


2.62 


52.4 


3.17 


57.0 


3.75 


61.6 


4.40 


43.2 


2.09 


47.9 


2.63 


52.5 


3.18 


57.1 


3.76 


61.7 


4.42 


43.3 


2.10 


48.0 


2.64 


52.6 


3.20 


57.2 


3.78 


61.8 


4.44 


43.4 


2.11 


48.1 


2.66 


52.7 


3.21 


57.3 


3.80 


61.9 


4.46 


43.5 


2.12 


48.2 


2.67 


52.8 


3.22 


57.4 


3.81 


62.0 


4.47 


43.6 


2.13 


48.3 


2.68 


52.9 


3.23 


57.5 


3.82 


62.1 


4.48 


43.7 


2.14 


48.4 


2.70 


53.0 


3.25 


67.6 


3.84 


62.2 


4.50 


43.8 


2.16 


48.5 


2.71 


53.1 


3.26 


57.7 


3.85 


62.3 


4.52 


43.9 


2.17 


48.6 


2.72 


53.2 


3.27 


57.8 


3.87 


62.4 


4.53 


44.0 


2.18 


48.7 


2.73 


53.3 


3.28 


57.9 


3.88 


62.5 


4.55 


44 1 


2.19 


48.8 


2.74 


53.4 


3.29 


58.0 


3.90 


62.6 


4.56 


44.2 


2.20 


48.9 


2.75 


53.5 


3.30 


58.1 


3.91 


62.7 


4.58 


44.3 


2.22 


49.0 


2.76 


53.6 


3.31 


58.2 


3.92 


62.8 


4.59 


44.4 


2.23 


49.1 


2.77 


53.7 


3.33 


58.3 


3.93 


62.9 


4.61 


44.5 


2.24 


49.2 


2.78 


53.8 


3.34 


58.4 


3.95 


63.0 


4.63 


44.6 


2.25 


49.3 


2.79 


53.9 


3.35 


58.5 


3.96 


63.1 


4.64 


44.7 


2.26 


49.4 


2.80 


54.0 


3.37 


58.6 


3.98 


63.2 


4.66 


44.8 


2.27 


49.5 


2.81 


54.1 


3.38 


58.7 


3.99 


63.3 


4.67 


44.9 


2.28 


49.6 


2.83 


54.2 


3.39 


58.8 


4.01 


63.4 


4.69 


45.0 


2.30 


49.7 


2.84 


54.3 


3.40 


58.9 


4.02 


63.5 


4.70 


45.1 


2.31 


49.8 


2.86 


54.4 


3.41 


59.0 


4.03 


63.6 


4.71 


45.2 


2.32 


49.9 


2.87 


54.5 


3.43 


59.1 


4.04 


63.7 


4.73 


45.3 


2.33 


. 50.0 


2.88 


54.6 


3.45 


59.2 


4.06 


63.8 


4.75 


45.4 


2.34 


' 50.1 


2.90 


54.7 


3.46 


59.3 


4.07 


63.9 


4.77 


45.5 


2.35 


" 50.2 


2.91 


54.8 


3.47 


59.4 


4.09 


64.0 


4.79 


45.6 


2.36 


50.3 


2.92 


54.9 


3.48 


59.5 


4.11 


64.1 


4.80 


45.7 


2.37 


50.4 


2.93 


55.0 


3.49 


59.6 


4.12 


64.2 


4.82 


45.8 


2.38 


50.5 


2.94 


55.1 


3.51 


59.7 


4.14 


64.3 


4.84 


45.9 


2.39 


50.6 


2.96 


55.2 


3.52 


59.8 


4.15 


64.4 


4.85 


46.0 


2.40 


50.7 


2.97 


55.3 


3.53 


59.9 


4.16 


64.5 


4.87 


46.1 


2.42 


50.8 


2.98 


55.4 


3.55 


60.0 


4.18 


64.6 


4.88 


46.2 


2.43 


50.9 


2.99 


55.5 


3.56 


60.1 


4.19 


64.7 


4.90 


46.3 


2.44 


51.0 


3.00 


55.6 


3.57 


60.2 


4.20 


64.8 


4.92 


46.4 


2.45 


51.1 


3.01 


55.7 


3.59 


60.3 


4.21 


64.9 


4.93 


46.5 


2.46 


51.2 


3.03 


55.8 


3.60 


60.4 


4.23 


65.0 


4.95 


46.6 


2.47 


51.3 


3.04 


55.9 


3.61 


60.5 


4.24 


65.1 


4.97 


46.7 


2.49 


51.4 


3.05 


56.0 


3.63 


60.6 


4.26 


65.2 


4.98 


46.8 


2.50 


51.5 


3.06 


56.1 


3.64 


60.7 


4.27 


65.3 


5.00 


46.9 


2.51 


51.6 ' 


3.08 


56.2 


3.65 


60.8 


4.29 


65.4 


5.02 


47.0 


2.52 


51.7 


3.09 


56.3 


3.67 


60.9 


4.30 


65.5 


5.04 


47.1 


2.54 


51.8 


3.10 


56.4 


3.68 


61.0 


4.32 


65.6 


5.05 


47.2 


2.55 


51.9 


3.11 


56.5 


3.69 


61.1 


4.33 


65.7 


5.07 


47.3 


2.56 


52.0 


3.12 


59.6 


3.71 


61.2 


4.35 


65.8 


5.09 


47.4 


2.57 


52.1 


3.14 


56.7 


3.72 


61.3 


4.36 


65.9 


5.11 


47.5 


2.58 


52.2 


3.15 


56.8 


3.73 


61.4 


4.37 


66.0 


5. Id 


47.6 


2.60' 
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Table giving the fat contents of thin milk in weight per cent with the 
specific weight of the ethereal fat solution at 17.5° C, (according to 
Soxhlet). \ 



Specific 
gravity. 


Per cent 

of fat. 


Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat 


Specific 
gravity. 


Per cent 

of fat. 


Specific 
gravity. 


Per cent 

of fat 


21.1 


0.00 


25.5 


0.41 


29.9 


0.82 


34.3 


1.22 


38.7 


1.64 


21.2 


0.01 


25.6 


0.42 


30 .0 


0.83 


34.4 


1.23 


38.8 


1.65 


21.3 


0.02 


25.7 


0.43 


30.1 


0.84 


34.5 


1.24 


38.9 


1.66 


21.4 


0.03 


25.8 


0.44 


30.2 


0.85 


34.6 


1.24 


39.0 


1.67 


21.5 


0.04 


25.9 


0.45 


30.3 


0.86 


34.7 


1.25 


39.1 


1.68 


21.6 


0.05 


26.0 


0.46 


30.4 


87 


34.8 


1.26 


39.2 


1.69 


21.7 


0.06 


26.1 


0.47 


30.5 


0.88 


34.9 


1.27 


39.3 


1.70 


21.8 


0.07 


26.2 


0.48 


30.6 


0.88 


35.0 


1.28 


39.4 


1.71 


21.9 


0.08 


26.3 


0.49 


30.7 


0.89 


35.1 


1.29 


39.5 


1.72 


22.0 


0.09 


26.4 


0.50 


30.8 


0.90 


35.2 


1.30 


39.6 


1.73 


22.1 


0.10 


26.5 


0.50 


30.9 


0.91 


35.3 


1.31 


39.7 


1.74 


22.2 


0.11 


26.6 


0.51 


31.0 


0.92 


35.4 


1.32 


39.8 


1.75 


22.3 


0.12 


26.7 


0.52 


31.1 


0.93 


35.5 


1.33 


39.9 


1.76 


22.4 


0.13 


26.8 


0.53 


31.2 


0.94 


35.6 


1.33 


40.0 


1.77 


22.5 


0.14 


26.9 


0.54 


31.3 


' 0.95 


35.7 


1.34 


40.1 


1.78 


22.6 


0.15 


27.0 


0.55 


31.4 


0.95 


35.8 


1.35 


40.2 


1.79 


22.7 


0.16 


27.1 


0.56 


31.5 


0.96 


35.9 


1.36 


40.3 


1.80 


22.8 


0.17 


27.2 


0.57 


31.6 


0.97 


36.0 


1.37 


40.4 


1.81 


22.9 


0.18 


27.3 


0.58 


31.7 


0.98 


36.1 


1.38 


40.5 


1.82 


23.0 


0.19 


27.4 


0.59 


31.8 


0.99 


36.2 


1.39 


40.6 


1.83 


23.1 


0.20 


27.5 


0.60 


31.9 


1.00 


36.3 


1.40 


40.7 


1.84 


23.2 


0.21 


27.6 


0.60 


32.0 


1.01 


36.4 


1.41 


40.8 


1.85 


23.3 


0.22 


27. T 


0.61 


32.1 


1.02 


36.5 


1.42 


40.9 


1.86 


23.4 


0.23 


27.8 


0.62 


32.2 


1.02 


36.6 


1.43 


41.0 


1.87 


23.5 


0.24 


27.9 


0.63 


32.3 


1.04 


36.7 


1.44 


41.1 


1.88 


23.6 


0.25 


28.0 


0.64 


32.4 


1.05 


36.8 


1.45 


41.2 


1.89 


23.7 


0.25 


28.1 


5.65 


32.5 


1.05 


36.9 


1.46 


41.3 


1.90 


► 23.8 


0.26 


28.2 


0.66 


32.6 


1.06 


37.0 


1.47 


41.4 


1.91 


23.9 


0.27 


28.3 


0.67 


32.7 


1.07 


37.1 


1.48 


41.5 


1.92 


24.0 


0.28 


28.4 


0.68 


32.8 


1.08 


37.2 


1.49 


41.6 


1.93 


24.1 


0.29 


28.5 


0.69 


32.9 


1.09 


37.3 


1.50 


41.7 


1.94 


24.2 


0.30 


28.6 


0.70 


33.0 


1.10 


37.4 


1.51 


41.8 


1 95 


24.3 


0.30 


28.7 


0.71 


33.1 


1.11 


37.5 


1.52 


41.9 


136 


24.4 


0.31 


28.8 


0.72 


33.2 


1.12 


37.6 


1.53 


42.0 


1.97 


24.5 


0.32 


28.9 


0.73 


33.3 


1.13 


37.7 


1.54 


42.1 


1.98 


24.6 


0.33 


29.0 


0.74 


33.4 


1.14 


37.8 


1.55 


42.2 


1.99 


24.7 


0.34 


29.1 


0.75 


33.5 


1.15 


37.9 


1.56 


42.3 


2.00 


24.8 


0.35 


29.2 


0.76 


33.6 


1.15 


38.0 


1.57 


42.4 


2.01 


24.9 


0.36 


29.3 


0.77 


33.7 


1.16 


38.1 


1.58 


42.5 


2.02 


25.0 


0.37 


29.4 


0.78 


33.8 


1.17 


38.2 


1.59 


42.6 


2.03 


25.1 


0.38 


29.5 


0.79 


33.9 


1.18 


38.3 


1.60 


42.7 


2.04 


25.2 


0.39 


29.6 


0.80 


34.0 


1.19 


38.4 


1.61 


42.8 


2.05 


25.3 


0.40 


29.7 


0.80 


34.1 


1.20 


38.5 


1.62 


42.9 


2.06 


25.4 


0.40 


29.8 


0.81 


34.2 


1.21 


38.6 


1.63 


43.0 


2.07 



The instrument should be at once cleaned by opening the pinch- 
cock : and allowing the fat solution to run back in the bottle and filling 
the floating tube with ether, allowing it to stand for a few minutes 
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before it flows out. Then blowing a strong current of air thrQUgh 
the tube, never removing the areometer. t 

The ether can be regained by connecting the bottle with a ^on- 
denser and heating. 

Pf eiffer mentions the fact that with milk very rich in fats sometimes 
two hours are necessary to get a layer of fat. To overcome which he* 
recommends that large bottles be employed and laid on their sides. 

Soxhlet and others have called attention to the difficulty of getting 
an ethereal layer from thin milk and from milk that has stood on ice, 
stale milk, etc. 

In the case of thin milks, he advises the use of a solution of soap 
made from stearate of potash as follows: 

Heat 15 grms., of a stearine candle with 25 cc. of alcohol, 10 cc. 
of a solution of potash of the sp. gr. of 1.27. 

After saponification add water, 20 to 25 drops, till the whole is made 
up to 100 cc. 

Of this take 0.4 to 0.5 cc. and add to the contents of the wash 
bottle, shake well and proceed as for full milk. 

Other agents have been used for the same purpose but all effect the 
density of the ethereal solution, making it necessary to allow certain 
amounts for this effect in the calculations for the percentage of fat. 

Dr. Wiley obtained in ninety-three trials only four readings within' 
thirty minutes, a few more at the end of an^hour, about half the 
number after three or four hours, about half of the remainder after 
twenty-four hours, and the others did not separate at all. Unsatis- 
factory results were obtained by varying the amount of potash. 

He also found that the density of the solution of ether fat changed 
considerably by standing. 

The results of seven experiments were presented in the following 
tabular form: 





Pbb Cent Fat 


■ 




First 
results. 

■ 


Results after 
24 hours. 


Difference. 


No. 1 


4.16 
3.52 
3.20 
3.63 
5.28 
4.81 
4.81 


4.08 
3.83 
3.52 
3.68 
5.28 
6.13 
4.71 


—0.08 


No. 2 


0.31 


No. 3 


0.30 


No. 4 


0.05 


No. 5 


0.00 


No. 6 


0.32 


No. 7 


—0.10 
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This serious draw back to the method has been overcome by Dr. 
Wiley, by subjecting the milk (after prepared according to Soxhlet) 
to centrifugal force. 

He describes his experience as follows: 

" Four samples which had not separated at all at the end of three 
hours; were placed in the apparatus and whirled for ten minutes. At 
the end of this time three of them had completely separated, and the 
fourth nearly so. The apparatus was set in motion again for five 
minutes, at the end of which time the Reparation of the fourth sample 
was accomplished. The number of revolutions per minute of the 
machine was about 350. 

"It will be seen from the above that the very first trial of the 
machine was completely successful, securing a perfect separation of 
ether-fat solution in a few minutes in samples which previous trial, 
by the usual method had failed to separate in several hours. 

"The next determinations were made on a sample of milk pur- 
chased at the department restaurant. 

" Duplicate flasks were treated in the usual way to secure the sepa- 
ration, and only at the end of two and a half hours was enough clear 
solution obtained to get a reading: No. 1 gave 2.40 per cent fat; No. 
2, 2 . 32 per cent fat. • 

"The separation took place perfectly in ten minutes, with a rate, of 
about 300 per minute. 

" The second set of four samples was treated in the same way and 
separated completely in eight minutes. 

"The following readings were obtained: No. 1 gave 2.36 per cent 
fat; No. 2, 2.34 per cent fat; No. 3, 2.31 per cent fat; No. 4, 2.30 per 
cent fat. 

" The third set of samples separated by the centrifugal showed the 
following percentages: No. 1 gave 2.23 per cent fat; No. 2, 2.30 per 
cent fat. 

" The volume of the clear ether-fat solution in each case was about 
40 cc. 

" The next trial was with milk also purchased at the department 
restaurant. It proved to be one of the rare cases in which a reason- 
ably prompt separation was secured by the old method. After thirty 
minutes about 25 cc. of the ether solution had separated, which was 
enough to get a reading. Duplicate determinations were made : No. 
1 gave 2 . 08 per cent fafc; No. 2, 2 . 04 per cent fat. 

"Four separations of the same milk were also made with the 
centrifugal. Separation took place promptly in eight minutes at a 
speed of about 200 revolutions per minute, and the volume of ether- 

31 
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fat in each case was about 40 cc. : No. 1 gave 2 . 01 per cent fat; No* 
2, 2.01 per cent fat; No. 3, 2.00 per cent fat; No. 4, 2,04 per cent 
fat, which is an agreement as close as any one could expect. 

" Having thus shown that the centrifugal method was capable of 
making the areometric method applicable to almost every sample of 
milk, I undertook a new series of experiments. In all 156 samples 
were subjected to treatment. 

/" Of the 155 samples examined only fifty-seven gave a good separa- 
tion by the Soxhlet method in thirty minutes. Of the remaining 
ninety-eight, about half did not separate at all so as to permit a read- 
ing, and the other half only after several hours. Compare this with 
the centrifugal method, in which only six samples out of the whole 
lot required over fifteen minutes for separation and only one was 
abandoned as entirely inseparable, and the more general application 
of the process is at once apparent." 

This difficulty can also be overcome by treating the milk with acid 
according to de Laval. We have so treated as many as twenty-five 
samples, including fresh, stale, pure and adulterated, and never failed 
to get a deposit of fat sufficient to float the areometer inside of half 
an hour. Petrolic ether will not take up enough acid to effect the 

d6Si)i 

The areometric method has been pretty thoroughly tried by German 
chemists, and is generally sanctioned though the expense of carrying 
it out somewhat militates against it. 

De. de Laval's Lactocrite. 

The process which promises to become the most practical for the 
rapid determination of fat in milk is that of Dr. de Laval, of Stock- 
holm:* It requires that the milk be first treated chemically and then 
subjected to centrifugal force by a machine constructed especially for 
ihe purpose, called a lactocrite. See Fig. 4. 

The machine consists of a steel cylindrical disc with a circular 
cavity at its upper and central part out of which radiate, slightly 
sloping downward, twelve oblong cavities. See Fig. 6. 

The oblong cavities are to hold the test boxes which are composed 
©f an outer circular case of platinum-plated brass having two longitu- 
dinal slits, one end is covered with a perforated metalic cap and the 
other ground to accurately fit into a hollow cup of the same material 
The case holds a graduated glass tube placed so that the graduations 
can be seen through the longitudinal slits. The cavities of the glass 

*Ding. Poly. J., vol. 261, p. 219; Ohem. centralb. 1886, p. 798; Analyst, 
January, 1887. Die Praktiscne Milch-Priefung by Dr. N. Gerber, 1887. 
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tube and metallic cup are made continuous through an opening in the 
end of the case. See Fig. 5. 

The chemical treatment of the milk is very simple, thus: Make a 
mixture of 9J cc. of glacial acetic acid and one-half cc. of strong 
sulphuric acid; that is, the acetic should contain 5% by volume of 
sulphuric acid. 

Put equal parts (10 cc. of each is best adapted to the machine) of 
the milk and acid mixture into a common test-tube, close the test-tube 
with a stopper carrying a piece of two-eighths glass tubing (to allow 
expansion when boiling), and place it to boil for seven or eight 
minutes in a water bath, shaking occasionally. When the caseine is 
completely dissolved shake thoroughly, and quickly change the test 
box by pouring the contents of the test-tube into the metallic cup and 
pressing the ground end of the case into it. Thus the mixture is 
forced up into the graduated glass tube till the box is exactly filled ; 
any surplus will escape through the hole in the cap. 

The test box is then placed into its cavity in the disc which has 
been previously warmed to 110° F., by being placed in warm water. 
The cavities of the disc are alpo filled with warm water. The disc is 
then attached to the stand of a Laval's separator and whirled 6,000 
times per minute for from three to five minutes, never more than five. 
The test box is then removed by grasping it below the cap With the 
thumb and middle finger, placing the moistened index finger over the 
hole in the cap to prevent any loss of liquid or a change of position of 
the column of fat. Hold it up to the light and read the degrees of 
fat through the aperture in the case. 

One degree on the scale represents about one-tenth per cent of 
fat, or more correctly 0.1 kilogram of fat in 100 litres of milk. 

As milk weighs about 0.03 more than water the proportion by weight 
would be 0.077 pounds of fat to 100 pounds of milk. 

It has been found that certain precautions are necessary to per- 
fectly carry out the method, viz. : 

1st. After the mixture of milk and acid is boiled the fat has a 
strong tendency to rise, so that it must be well shaken before charg- 
ing the box or a fair average of the sample would not be tested. 

2d. A delay in filling the box would have the same effect. 

3d. If the boiled liquid is too violently agitated air bubbles would 
be formed and vitiate the test. 

4th. An even temperature should be maintained throughout the 
operation. 

5th. Care should be observed not to read with the fat a pellet of 
protein substance which is very liable to float up under the f at 
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6th. When the number of tests to be made are not enough to fill 
the disc, maintain the balance by employing an equal number of test 
boxes placed opposite each other. 

Below is tabulated the comparative results obtained by Dr. H. Faber 
with the lactocrite and by chemical analysis: 



• 


Per cent fat 

by chemical 

analysis. 


Per cent fat by lactocrite. 


No. 1 


3.73 

• • • • 

• • • • 

4.08 
3.86 


3.74 

• • • • 

• • • • 

4.07 
. » « . 


3.7 
3.8 
3.8 
4.1 
3.8 


3.75 

3.8 
3.8 
4.2 
4.0 


3.75 

3.85 

3.82 

4.2 

3.9 




No. 2 


• • • * • 


No. 3 


3.9 



Same by John Lebelien, of Sweden. 



No. 4 



No. 5 
No. 6 



3.68 




3.65 


3.65 


3.70 


* • ■ • 




3.70 


3.70 


3.67 


• • • * 




3.67 


3.70 


3.70 


2.76 




2.77 


2.80 


2.77 


• • • • 




2.80 


2.80 


2.75 


2.70 




2.65 


7.70 


2.65 



2.70 



Faber states that these samples were not picked and that they 
show the lactocrite to be able to give a very close estimation of the 
amount of fat in milk, and, he claims, that the method will give an 
estimation within 0.1 of the amount of fat in whole milk. 

Comparative results have also been reported by A. Winter Blyth,* 
and set forth in the following table : 

. Determinations of Milk Fat by the Lactocrite. 





Specific 
gravity. 


Total 
solids. 


Ash. 


Fat. 






Lacto- 
crite. 


Adams. 


Difference. 


No. 1 

No. 2 


1033.0 
1031 . 
1032 . 
1030 . 5 
1032 . 
1031 . 5 
1032 . 5 
1030 . 5 
1031 . 
1034.0 
1035.0 


12.90 
14.12 
13.12 
13.07 
12.98 
14.27 
13.84 
. 13.00 
13.51 
11.76 
9.99 


.80 
.80 
.77 
.74 
.76 
.76 
.78 
.76 
.80 
.76 
.86 


3.40 
4.55 
3.60 
3.90 
3.80 
4.90 
4.20 
3.70 
4.05 
2.10 
.45 


3.44 
4.69 
3.57 
3.99 
3.76 
4.84 
4.26 
3.69 
4.09 
2.07 
5.02 


— .04 

— .14 


No. 3 


+ .03 


No. 4 


—.09 


No. 5 


+ .04 
+ .06 


No. 6 


No. 7 


—.06 


No. 8 


+ .01 


No. 9 


— .04 


No. 10 ; 


+ .03 


No. 11 


—.05 







* Analyst, Feb., 1887. 
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It is seen from the table that the greatest difference in the amount 
of fat by Adams' method and the lactocrite is . 14 per cent and the 
mean difference . 05 per cent. 

He adds "it is evident that fat estimations by the lactocrite are 
more speedy and more accurate than any other volumetric process 
yet devised. It will, therefore, prove a valuable instrument for 
technical purposes." 

In order to test its practical working in the hands of a non-expert 
Mr. Faber caused a dairyman to work upon the same samples with 
himself^and obtained these results: 



By himself. 


By dairyman. 

/ 


3.1 
3.2 
3.2 


3.1 

failed. 

3.1 


3.2 
3.2 
3.3 


3.2 
3.2 
3.2 


2.65 
2.65 


2.65 
2.65 


2.6 
2.6 


2.6 
2.65 



Mr. Faber concludes by saying: "These very favorable results are 
of importance as showing that in tjie lactocrite is at last found the 
long wished for apparatus, possessing the two qualities not hitherto 
combined — simplicity of construction and workiDg and sufficient cor- 
rectness for all practicle purposes." 

The lactocrite will, no doubt, be found invaluable for butter dairies 
or dairy factories buying milk from different farmers, by enabling 
them to carry out the system of paying for the milk according to the 
amount of butter fat, which is the only fair system. At present, both 
in England and in other countries, the farmers whose milk make 
butter at the rate of three pounds per 100 pounds of milk get the 
same price as the farmers whose milk is so rich as to give five pounds 
of butter per 100 pounds of milk, which, of course, is most unfair. 
When milk is paid for according to the fat contained in it, the tempta- 
tion to skim it is clone away with, and, besides, a greater encourage- 
ment is given to the production of rich milk. 

The lactocrite will also prove of use for analysts who have access to 
a separator stand, as it will give in a short time a more exact deter- 
mination of the amount of fat than any other apparatus. In this 
connection it will be of interest to know that a special construction of 
it has been adapted to fit Dr. de Laval's small hand separator, worked 
by hand and requiring no foundation. 
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Gerber* holds that the lactocrite has been demonstrated to be jnst 
as reliable as chemical analysis. 

Curdled milk can be worked as well as fresh provided a sample of 
average quality could be obtained. This could be readily done when 
the quantity was small by dissolving the whole sample in the acid 
mixture. 

And, indeed, it would be only a matter of expense however large 
the quantity might be. 

Skim-milk, however, cannot be successfully dealt with without a 
modification in the process. 

Faber states that many trials have shown the results to be about 
. 2 per cent too low for skim-milk, and gives the following figures of 
some experiments: 



By chemical analysis. 


By lactocrite. 


1.14 

• • • • 


1.17 

• • • • 


1.05 
1.07 


1.0 
1.05 


• • • • 

• • • • 


• • • • 

• • • • 


0.87 

• • • • 

• • • • 


0.90 

• • • • 

• • • « 


0.75 

0.8 

0.82 


0.8 

0.75 

0.75 


0.75 

0.8 
0.8 


0.8 

0.65 

0.8 



But he found by filling the test boxes about half full of the sepa- 
rated milk, without acid treatment or boiling, placing them in the 
warmed disc, revolving for twenty or thirty minutes and multiplying 
the degrees of cream as read on the graduated glass by 0.03 he 
obtained very accurate results. 

He tabulates the results of fourteen trials upon eleven samples of 
different milks, separated by different separators thus: 

* Die Praktische Milch-Prufung, 1887. 
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Per cent of fat 


. ■* 

Degree of cream 


Degree of cream 


Difference. 


by analysis. 


by lactocrite. 


X0.03. 


0.08 


2* 


0.075 


0.005 


1.01 


1 


0.03 


0.08 


0.13 


■ 4 


0.12 


0.01 


0.22 


7 


0,21 


0.01 


0.24 


7£ 


0.225 


* 0.015 


0.25 


8 


0.24 


0.01 


0.28 


9 


0.27 


0.01 


0.31 


9* 


0.285 


0.025 


0.31 


11 


0.33 


0.02 


0.32 


13 


0.39 


0.07 


0.35 


15 


0.45 


0.10 


0.54 


16i 


0.495 


0.045 


0.55 


18* 


555 


0.05 


0.76 


22} 


0.675 


0.085 


• * . . 


• • • • 


• • • • 


*0 . 007 


• • *. . 


* • • • 


• • • • 


f0 . 035 



He concludes with the following: J 

"It is, perhaps, not so very strange that tolerably uniform results 
should in this way be obtained by a test, based on its ' Cream/ which 
is otherwise not a very uniform product. « 

"For in 1 the first place, the centrifugal force, when acting strongly 
for half an hour, is well able to cause all the globules to rise, and 
pack them closely, and secondly, these globules, including (in sepa- 
rated milk) only the very smallest, are of much more uniform size 
than the globules in whole milk. At any rate the number of require- 
ments seems sufficient to prove that, worked in this way, the lacto- 
crite may be used as a practically reliable test for skim-milk. By 
means of the lactocrite, therefore, a dairy farmer may examine the 
working of a separator before buying it, and he may at any time test 
whether his milk is skimmed so closely as to give him the largest pos- 
sible yield of butter, since he will be able to perform in a short time 
a sufficiently correct analysis of his skim-milk at very little cost. By 
this machine, therefore, may be established a control which has 
hitherto been largely neglected." 

If this process fulfills its promise it would be of inestimable value 
to this department. t 

In practical hands it has determined the actual per cent of fat in 



* Average. 

X Analyst, July, 1887. 



t Numeric average. 
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forty samples of milk in an hour, and a special form of the machine 
has been adapted to de Laval's small hand separator. So that the 
whole apparatus could be packed in'to a small compass which two facts 
make it applicable to street, train and station inspections. 

Then, again, the fact of its being able to deal with loppered milk 
greatly enhances its value to this department; for it would obviate the 
difficulty experienced in those instances, which so frequently occur* 
of milk being sent from a distance to be analyzed because of sus- 
pected skimming, and is coagulated when it arrives, rendering an 
ordinary analysis impracticable. 

This would also enable us to render greater service to creameries 
and cheese factories at a much less expense than at present. 

Experts employed by this department have inspected the milk 
offered for sale in Albany, Troy, Lansingburgh, Cohoes, Saratoga and 
adjoining cities and villages, at short intervals during the year, and 
have found it of good quality. 

We are also assured by neighbors and the community at large that 
the milk now sold "is good and far above the former standard." 

Several " middle men " that is, those who buy milk to sell again, 
have appealed, to us to protect them from suspected fraud on the part 
of the producer. In every instance we have aided them to the extent 
of correcting the evil, where evil existed. 

We have been unable to find any evidence of foreign substances 
having been added to milk, though all samples offering any suspicion 
have been thoroughly examined, especially in reference to coloring 
matter. 

We were led to look for the latter fraud by the experience of Dr. 
James F. Babcock,* the inspector of milk and vinegar for Bofeton, 
Mass. He found coloring matter was being added to skimmed and 
watered milk to give it the appearance of richness, and also to increase 
its specific gravity thus to deceive the inspectors. 

The following is stated by Dr. Babcock: 

" Every one knows that when milk is either skimmed or watered it 
appears blue; consequently, the dishonest milkman finds it necessary 
to conceal his fraud by coloring his milk by the use of some material 
which will restore the natural color. Soon it was found that milk thus 
colored was a great ' improvement ' upon the natural article, because 
it was thus made to appear rich; and as the color was used in but 
small quantities, and was not directly injurious, its use became almost 
universal. Many milk dealers, whose milk was otherwise pure, did 

* Twenty-eighth Annual Report of the Inspector of Milk and Vinegar. 



New York State Dairy Commissioner. 249 

not hesitate to employ color, and did not deny its use, because it was 
necessary, as they claimed, f to please the customer? The milk-color 
at first used was a solution of burned honey, sugar or molasses, called 
caramel, but later an alkaline solution of annotto was employed. Of 
the caramel three or four teaspoonfuls were required to color ten cans 
(eight and a half quarts each) of milk, and of the annotto solution 
about one teaspoonf ul to the same quantity. 

" The manufacture and sale of these articles was of sufficient import- 
ance to induce certain persons to make it their exclusive business." 

The claims made for such material by the manufacturer of one of 
them may be seen from the following correspondence copied from the 
Sixth Annual Report of the Massachusetts State Board of Health: 

, Mass., October 25. 



Dear Sir. — I would like to call your attention to , for which 

I am the agent. It is the article which all milkmen in Boston and 

vicinity use to improve the quality of their milk, and to help them out 

when milk is scarce. It is perfectly harmless, and the milk inspectors 

and State Board of Health cannot detect it in the milk. The amount 

of water you can add to your milk in one day without detection will 

pay for enough to use three months. If you have any friends in 

the business, please tell them of this. 

Yours truly. 



Dear Sir. — Yours received. Sent by Adams' express one bottle 
Give it a good trial. Don't be afraid of the color, taste or 



smell, as you will find it to be all right when in the milk. A sample 

of milk taken from a batch put up with and analyzed, will prove 

to the inspector to be all right, and the counteracts the 

chemicals they have to use in the analysis. 

Yours truly. 



Directions also accompanied the above letter, in which, after 
specifying the amount of water, sugar and salt to be used in addition 
to the coloring matter, the writer adds: "If you take cream off from 
the milk, add a trifle more. Some don't use sugar only when sticking 
their milk pretty hard. It gives a good body, however." 

At a trial in a neighboring city, a driver of a milk wagon, being 
upon the witness stand, made the following admission: "The boss 
said to me, 'If the customers kick put in more honey drop. 3 
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Dr. Babcock devised a method by which he detected and convicted 
"numerous " offenders. This is another of the many exemplifications 
of the necessity of keeping a constant watch over this important food 
supply. 

We have also analyzed several samples of milk sent to us from 
different cheese factories throughout the State where suspicion of 
some of the patrons has arisen. Our analyses have in each case brought 
about satifactory settlements. We have visited two cheese factories 
and inspected the milk of all the patrons and enabled the " cheese- 
maker " to correct evils existing there. 

From time to time our experts have visited stores and places selling 
butter, also "bakeries, hotels, taverns, boarding-houses, restaurants, 
saloons, lunch counters, and places of public entertainment" in the 
city of Albany and surrounding cities and villages, for the purpose 
of detecting violations of the dairy laws, but have been unable to 
find any violation. We believe that bogus butter is not being sold 
or given to guests in hotels, etc., in this part of the State. 

Many samples of suspected butter have been sent to us from 
various parts of the State by private individuals for analysis. We 
have submitted them all to chemical analysis (time will not allow a 
detailed statement at this time), and have never yet found one of 
them to be other than genuine. We believe, however, that many of 
them have been "renovated butter," that is, old butter melted and 
reworked into fresh; and this enterprise seems to be growing. 

> Respectfully submitted. 

R D. CLARK, M. D., 

Department Chemist, 

Albany, N. Y. 



REPOUT OF S. NUSSBAUM AND J. E. RYAN. 



A statement with regard to the tour of inspection of cheese factories 
and for the advancement of dairy interests in the counties of Schenec- 
tady, Montgomery and Fulton in 1887, by Simon Nussbaum and James 
E. Eyan: 

Left Albany August twenty-third, at 7.45 p. m., and arrived at Schenec- 
tady at 8.50 and registered at the hotel. We spent the evening send- 
ing out circulars to hotels, restaurants, bakeries and boarding-houses, 
calling attention to the statute forbidding the use of feiny article in 
imitation or semblance of natural butter or cheese. 

August 24th. We went to Princeton and inspected the Minaville 
cheese factory; they were using the State brand and were well 
pleased with it 

We inspected the dairy of John Davis and found it in good condition. 
His dairy consists of twenty-five cows. 

* August 25th. Inspected the milk sold by the milkmen at Schenec- 
tady, and found that the majority of them were delivering milk of a 
questionable quality. We made the usual record in our inspection 
book, and in every instance gave a copy to the person in charge of the 
milk. From here we went to Amsterdam and inspected the Mohawk 
Valley creamery, and found it neat and clean. 

August 26th. Inspected the Tribe Hill cheese factory, W. F. Get- 
man, proprietor, found it in good condition. We found that this 
factory had never used the State brand. 

Inspected the J. H. Snell cheese factory, town of Mohawk, and 
found it satisfactory. They had no State brand. 

Inspected Empire Chedder cheese factory in the town of Mohawk, 
found it in good condition. They had been using the State brand but 
h&d returned it for the season. T?hey were well pleased with the 
brand. 

Inspected Caydutta cheese factory in the town of Mohawk, 
found that this factory had never used the State brand. 

Inspected milk sold on the streets at Amsterdam. 

During this week we have traveled by railroad sixty-one miles and 
with a horse sixty-five miles. 
, August 29th. We came to Fonda, arriving at 9.45 p. m., before retir- 
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ing we sent out circulars to all the hotels, restaurants and boarding- 
houses, calling their attention to laws as to the use of imitation but- 
ters, etc. 

August 30th. Inspected the A. O. Cotton cheese factory at Sprakers 
Basin, town of Root. They had no State brand, and at their request 
we left them a blank for application for one. 

August 31st. Inspected cheese factory of Mr. Van Alstyne, of the 
town of Canajoharie. This factory had never used the State brand. 

Inspected the dairy of Peter Dunkel at Canajoharie, found it in 
good condition; it consists of thirty-eight cows. 

Inspected milk sold on the streets at Canajoharie. 

Inspected the cheese factory of S. J. Galusha, of the town of Ames. 
This factory was using the State brand. 

Inspected the cheese factory of Samuel Hilton (Flat Creek cheese , 

- i 

factory), in the town of Root. This factory had used the State brand i 

during the season and expressed themselves as well pleased with it. 1 

August 31st. Inspected cheese factory at Lykers Corners in the \ 

town of Root, John Lykers owner. This factory had never used the ] 

State brand. 

September 1st. Inspected the cheese factory of Seeber Lane, town 
of Canajoharie. This factory was not using the State brand. 

Inspected the dairy of A. H. & R. G-arlock, town of Canajoharie, and 
found it in good condition; it consists of forty-four cows. 

Inspected the Buel factory in the town of Canajoharie. It had no 
State brand. 

Inspected the creamery of Charles Wendell, at Sprout Brook in the 
town of Minden. Found it in good condition, neat and clean. 

Inspected the Van Dusen factory in the town of Minden. It had no 
State brand. 

Inspected the dairy of John J. Brookman, in the town of Minden. 
Found it in good condition; it consists of twenty-nine cows. 

Inspected the Brookman cheese factory in the town of Minden. At 
this factory they expressed themselves as dissatisfied with the regula- 
tions governing the use of the brand. 

Inspected the cheese factory of D. S. Van Slyke in the town of 
Minden. This factory had uaed the State brand during the season 
and wanted it for another season. 

Visited the Orange County Milk Association condensary, John 
Roof proprietor, in the town of Minden, and found it closed. 

During this week we traveled by railroad fifty-five miles and with a 
horse sixty-six miles. 

September 6th. Made a street inspection of milk at Fort Plain. 



I 



New York State Dairy Commissioner. 253 

Inspected Smith Creek cheese factory in the town of Palatine. It 
was not using the State brand. 

Inspected the dairy of Bufus Border in the town of Palatine, and 
found it in good condition; it consists of eighteen cows. 

Inspected the Stone Arabia cheese factory* Fred. Lenz proprietor,, 
in the town of Palatine. This factory had no brand. 

Inspected E. Nellis' cheese factory in the town of Palatine. This 
factory was not using the State brand. 

Inspected the creamery of J. C. Cooke, in the town of Palatine, and 
found it in good condition, neat and clean. 

Inspected the Spraker cheese factory in the town of Palatine; John 
Wagner is the proprietor. This factory is not using the State brand. 

Inspected the Sand Hill factory in the town Minden, and found 
that this factory was not using the State brand. 

Inspected the dairy of Fair & Dunn in the town of Minden. 
Found it in good condition; it consists of thirty-eight cowb. 

Inspected Fort Willett cheese factory in the town of Minden. 
Found that this factory was not using the State brand. 

Inspected Fair View cheese factory in the town of Minden, Abram 
Diefendorf proprietor. This factory was not using the State brand. 

Inspected the St. Johnsville cheese factory, Philip Martin pro- 
prietor, in the town of St. Johnsville. This factory was not using the 
State brand. 

Number of milps traveled with horse this week was twenty-seven. 

September 7th. Inspected the milk sold at Gloversville. 

Inspected the milk sold at St. Johnsville. 

Inspected the dairy of Henry Timmerman in the town of St. Johns- 
ville and found it in good condition, consisting of thirty-six cows. 

Inspected the Saltsman's cheese factory in the town of Palatine, 
and found that it was using the State brand. 

September 8th. Inspected the Ephratah cheese factory, Stephen A. 
Smith proprietor, in the town of Ephratah. This factory was not 
using the State brand, but had had it and wanted it again. 

Inspected the Cross Boad cheese factory in the town of Johnstown. . 
Found that it was not using the State brand. 

Inspected the Snell cheese factory in the town Ephratah, and found 
that they were not using the State brand. 

Inspected the Johnstown cheese factory, James Galligan proprietor, 
and found that it was not using the State brand. 

Distributed circulars at the Fulton county fair, Saratoga county 
fair, and in the villages of Perth and Galway, calling the attention 
the law against the use and sale of imitation dairy products. 
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September 9th. Inspected milk at Ballston. 

The number of miles traveled by railroad is six, and with horse 
fifty-one. 

We found all the cheese factories inspected to be in good order and 
neat and clean with the exception of two. 

We made inspection of the milk sold on the streets at Schenectady, 
Amsterdam, Canajoharie, Fort Plain, St. Johnsville, Gloversville, 
Johnstown and Ballston, and found it all apparently good and up to 
the standard, excepting at Schenectady. 

Wherever we went in the tour of inspection we were well received 
by all interested in dairy matters, and the people generally were 
much pleased to know that this department was seeking to advance 
the interests of the dairymen in every possible way. 

We inspected twenty-eight cheese factories, seven dairies, two 
creameries, and made forty-one milk inspections. 

Respectfully yours. 

JAMES E. RYAN. 
SIMON NUSSBAUM. 



REPORT OF G. B. FELLOWS AND CHAS. SEARS. 



Hon. Josi^h K. Brown, New York State Dairy Commissioner: 

The undersigned, experts and agents of this department, submit 
the following detailed report of the tour of inspection for the promo- 
tion of the dairy interests, made by them in the counties of Schoharie, 
Herkimer and Otsego, during the season of 1887. 

August 17th. Went from Albany to Cobleskill, Schoharie county; 
had an interview in the evening with prominent citizens with regard 
to the dairy interests of the county. 

August 18th. Inspected milk sold on the streets of the village of 
Cobleskill in the morning, with the following* result: Jared Van 
Wagnen, 30 cows, 7 cans, lac. 98 deg., temp. 84 deg.; the same for all 
the cans. J. L. Bouck, 6 cows, 2 cans, lac. 100 deg., temp. 78 deg.; 
same for the other can. At the temperature of 60 deg. both dairies 
would show the same specific gravity, viz., 106 deg. Distributed cir- 
culars calling attention to the law with regard to the use of oleomarga- 
rine in hotels, bakeries, saloons, restaurants, lunch counters, etc. In 
company with the Hon. John S. Pindar, we visited the following dairy 
farms, which were the largest and best in the town: Judge Lamont, 
John Smith, Jared Van Wagnen, Peter Tingue, David Lawyer, Van 
Dreser Bros., Jacob and Marcus Angle, AbramSJiutts and Gilbert Dana. 

On the farm of Van Dreser Brothers, we found a cheese factory in 
good running order, and everything clean. They had quite a quantity 
of cheese on hand, which looked well, and said that they did not allow 
any portion of the cream to be removed from the milk. They had 
not yet used the State brand for their cheese, but said that they 
desired to do so, and blanks were left with them for the purpose. 
They are making full cream cheese. They have a registered dairy of 
Holstein cows, a fine bull and quite a number of calves, all full blood, 
and think that there is no better breed of cattle for making cheese. 
They were feeding ground corn and oats. Their herd consists of 
twenty-three head, and they do not have a cow in the herd over six 
years old. 

This is a fine section of the country, farms and farm buildings are 
kept up well, the houses and barns painted, the fences are in good 
order and kept clean of brush and weeds and the lands in a good 
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state of cultivation. The farmers are seemingly giving their attention 
more particularly to hops. We saw no very large dairies or herds of 
cattle, the herds generally ranging from six to twenty-three cows. 
Farms from 100 to 200 acres. 

August 18th. Went from Cobleskill to Sharon Springs; distributed 
circulars to hotels, restaurants and places where butter was used on. 
the table at the springs. 

August 19th. Made street inspection of milk sold by peddlers and 
used at the hotels with the following result: American Hotel, M. W. 
La Rue, proprietor, 1 can, lac. 106 deg., temp. 66 deg.; G. A. Empie, 
peddler, 2 cans, lac, 94 deg., temp. 88 deg. ;- lac. 108 deg., temp. 60 
deg.; Theodore Mann, 2 cans, lac. 98 deg., temp. 78; lac. 93 deg.^ 
temp. 78 deg.; Sharon House, 1 can, lac. 92 deg. and temp. 93 deg.^ 
James Bowmaker, 7 cans, lac. 94 deg., temp. 88 deg. ; same for all the 
cans; Pavilion House, Mr. Gardner, proprietor, 2 cans, same as Bow- 
maker; Feather House, 2 cans, same as Bowmaker. The milk fur- 
nished to the hotels and boarding-houses was apparently of good 
quality and up to standard. The people generally expressed much 
satisfaction with the work of the department, and were gratified to- 
learn that it was looking after the health of the people and the dairy 
interests. This work seemed to be new to them and they were not 
aware of the fact of the inspection of milk. The dairies in this sec- 
tion seemed to be few and small, most of tne farmers being engaged 
in hop raising. The main desire of the dairymen seemed to be to 
have the manufacture and sale of oleomargarine and kindred products 
prevented. 

Went from Sharon Springs to Middleburgh; distributed circulars 
to hotels, bakeries and other places where butter is used. Had 
an interview with prominent citizens with regard to the dairy 
interests. There were only two men selling milk in Middleburgh, 
and it was apparently good. Mr. J. M. Scribner, near the village, 
had a very fine head of registered Jerseys, eleven head in all. 
One cow, "Daisy," had a record without forcing, of twenty-one and a 
half pounds of butter per week. William H. Engle had a dairy of 
Shorthorns and Jerseys, which was very fine. There is comparatively 
but little milk produced in this section. The Schoharie valley is wide, 
and is splendid bottom land which is very productive, and selling, we 
are informed, without buildings, at $200 per acre, bearing very large 
crops of hops, Indian and broom corn. Went from Middleburgh to 
Albany. 

August 22d. Went from Albany to Little Falls. In the evening had 
an interview with Mr. E. J. Burrell, of the firm of Burrell & Whit- 
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man, dealers in supplies for cheese factories, and in cheese. Also 
owners of cheese factories. Mr. Burrell gave us much valuable 
information and some practical suggestions, among which was the 
fact that they had a cheese instructor in Canada, by which they were 
enabled to make their cheese more uniform, and that a cheese 
instructor would be very beneficial in this State. Little Falls has a 
Board of Trade; is a very large cheese market, and is the center for 
the sale of the products of the cheese factories for this section of the' 
State. Monday of each week is the market day, and the amount of 
sales sometimes run as high as 12,000 pounds, the price of cheese 
at this writing (August 27), being eleven and one-half cents per pound, 
with probably a net average to the produces of at least nine cents. 
Distributed circulars to hotels, saloons and places where butter was 
used, calling attention to the law on the subject. 

August 23d. Made a street inspection of milk sold in Little Falls, 
with the following result: Peter Bidleman, two cans, lac. 100 deg., 
temp. 78 deg. ; same for the other can. J. H. Ives, three cans, lac. 96 
deg., temp. 84 deg.; same for all the cans. B. W. Folley, forty-two 
cows, four cans, lac. 106 deg., temp. 64 deg.; same for all. Thomas 
Randall, thirty cows, two cans, lac. 112 deg., temp. 58 deg.; lac. 104 
deg., temp. 68 deg. C. M. Eysman, thirty cows, five cans, lac. 106 deg., 
temp. 68 deg.; lac. 108 deg., temp. 62 deg.; lac. 104 deg., temp. 68 
deg.; lac. 108 deg., temp. 60 deg. W. H. Nelson, twenty-one cows, 
two cans, lac. 110 deg., temp. 60 deg.; lac. 108 deg., temp. 60 deg. 
Earl Van Antwerp, twenty-three cows, two cans, lac. 102 deg., temp. 
74 deg.; lac. 102 deg., temp. 74 deg. W. E. Searing, sixteen cows, 
two cans, lac. 104 deg, temp. 72 deg; the other is the same. Robert 
Dempster, five cows, one can, lac. 110 deg., temp. 60 deg. This milk 
was all apparently good and up to the standard. 

Inspected cheese factory at Eatonville, called " Eaton ville cheese 
factory." Found everything in good order. There were seventeen 
patrons who had 550 cows. The number of pounds of milk 
received per day 10,056. In the flush of the season 15,115. That was 
about the fifteenth of June. One patron, Isaac Eaton, has a dairy of 
sixty-five cows and brought one day 1,718 pounds of milk. Another 
one, B. I. Cooper, has forty cows and brought 1,223 pounds, and 
A. X. Willard, nineteen cows, 593 pounds, and these several dairies 
were native cattle. This factory is making eighteen cheeses per day, 
average weight sixty pounds. They made last season 200,600 pounds of 
cheese. The average price received for the cheese sold was nine cents 
per pound net. Went from Little Falls to Herkimer, distributed 
circulars to the hotels, bakeijAes and places where butter was used. 
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August 24th. Made street inspection of milk at Herkimer, with the 
following result: William Kay, forty cows, two wagons, three cans, 
lac. 108 deg., temp. 70 deg. ; lac. 108 deg., temp. 62 deg. ; lac. 110 deg. 
temp. 62 deg; five cans, lac. 108 deg., temp. 68 deg. Same for all the 
cans. 

G. W. Pine, bottled milk, twenty-eight cows, five cans, lac. 108 deg. ? 
temp. 66 deg. ; lac. 108 deg., temp. 66 deg. ; lac. 110 deg., temp. 62 deg. ; 
lac. 110 deg., temp. 60 deg.; lac. 110 deg., temp. 60 deg. 

James H. Bellinger, forty cows, four cans, lac. 102 deg., temp. 76 
deg. Same for all the cans. 

Visited Herkimer cheese factory, seventeen patrons, 300 cows. They 
use here ten pounds of milk to make a pound of cheese, and run their 
factory from Uhe middle of March to the middle of September, and 
make skimmed milk cheese. They have used the State brand for 
cheese, but returned it because they were not making full cream 
cheese. The average price received for their cheese is about nine 
cents, but the last week sales were eleven cents, and they expect to 
make about 100,000 pounds of cheese during the season. They think 
that the feeding of whey to cows produces sour milk, and therefore do not 
approve of it. At this factory they make eight cheese per day, aver- 
aging in weight sixty-five pounds. The process of making cheese at 
this factory was as follows: Heat the milk to eighty degrees; put in 
coloring matter consisting of annatoline, a powder costing one dollar 
per pound, one pound of potash and one pound of sal-soda, two and 
one-half quarts of water, and use about one-half pint to color 1,000 
pounds of milk, or 100 pounds of cheese, and rennets obtained from 
home or imported from Bavaria or France. Then it stands in the vat 
until it is ripe, or fit to draw off the whey, and is cut with a knife each 
way. Then it is ground fine, salted, put in hoops and pressed, put on 
shelves and rubbed and turned each day. They do not sell their 
cheese until it is at least fifteen days old. At this factory they said 
the milk received was all right, and that it did not need an oflicial 
inspection. The factory was kept clean and neat. Interviewed 
prominent farmers with regard to feeding whey to cows, and all but 
one thought it bad policy, and he said if sweet it would not do any 
harm. 

Went from Herkimer to Middleville; visited Middleville factory, 
A. W. Ford, owner; seventeen patrons; 575 cows, and make seven- 
teen cheese per day. They were receiving then 9,600 pounds 
of milk each day. On the fifteenth of June they received 13,800 
pounds, and made twenty-four cheese each day, and they will 
probably make 200,000 pounds of cheese during the season. It was 
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the first year that they had made cheese, having made butter before. 
The maker of the cheese in this factory said that he had made lard 
cheese and butter-oil cheese, but thought none was made now; that 
there was money in lard cheese; it was difficult to detect it and it sold 
well; but butter-oil cheese did not sell well in account of its smell 
The prices that they .had received for cheese this year were eight 
and one-half, eleven and one-half, twelve and one-half, and twelve and 
three-fourths cents per pound, respectively, and would probably 
average ten cents per pound for the season. This factory opened 
about the middle of March, and would close about the first of Sep- 
tember. They use the State brand for branding the full cream cheese, 
like it, and think all cheese sJwuId be branded for just what it is. The 
factory was clean and in good condition. 

Went from Middleville to Hion. Had interview with prominent 
citizens in regard to dairy matters. 

August 25th. Made street inspection of milk at Hion with the fol- 
lowing results: 

Or. M. Wollaber, 26 cows, 4 cans, lac. 98 deg., temp. 86 deg.; same 
for all the cans. David Wollaber, 28 cows, 4 cans, lac. 98 deg., temp. 
88 deg. ; same for all the cans. W. G\ Christman, 12 cows, 3 cans, lac. 
100 deg., temp. 84 deg. ; same for all the cans. Alexander Ulig, 30 
cows, 4 cans, lac. 98 deg., temp. 88 deg.; same for all. D. Weber, 34 
cows, 4 cans, lac. 100 deg., temp. 76 deg. ; same for all. Distributed 
circulars with regard to the use of oleomargarine to the hotels, 
bakeries, etc. Went to Mohawk and visited the " Fulmer Creek fac- 
tory," H. O. Haller, proprietor, O. B. Christman, maker; 261 cows 
make seven cheese per day, average weight seventy pounds. In the 
flush of the season (in June), they made ten cheese per day, and will 
probably make 80,000 pounds of cheese during the season. They are 
now receiving 4,800 pounds of milk per day, and it takes ten pounds 
of milk for a pound of cheese. Make white cheese, like it best. 
Making cheese at present prices better than making butter. This fac- 
tory pays its patrons almost one cent per pound for milk. They did 
use the State brand for full cream cheese two years ago, but did not 
like it. 

Called upon the Hon. Josiah Shull, Secretary of the State Dairy- 
man's Association. Mr. Shull commended the work of the commission, 
and thought it was doing everything possible to advance the dairy 
interests of the State. Went to Frankfort and visited Frankfort 
cheese factory, J. M. Smith, maker. He said the milk brought by 
the patrons to said factory was all right, and did not need any official 
inspection. They have the milk of 400 cows, an# receive about 8,000 
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pounds of milk per day. Number of patrons* twenty-five. They are 
making colored cheese, average weight sixty-four pounds, and sell it 
every week. They do not use the State brand; make cheese for 
patrons at $1.10 per 100. They have had some tainted milk this 
summer. % 

Think patrons ought to stir their milk before bringing it to the 
factory. Thought that perhaps the milk being tainted was owing to 
the state of the atmosphere. The price received for cheese at this 
factory would probably average about nine cents per pound. The 
dairies that furnished the milk for the factory were a mixed breed of 
cows. The maker said that it required ten and one-fourth pounds 
of milk for a pound of cheese, and they usually kept their cheese 
eighteen days before shipping. 

In the evening visited Hon. Harris Lewis, president of New York 
State Dairyman's Association. Mr. Lewis said that years ago Herki- 
mer county cheese used to sell ujton its reputation, un^il some cheese- 
makers commenced to put lard in their cheese, and pectole lost confi- 
dence in it. He hoped Mr. Brown would watch it aid have that 
confidence restored. He thought he had clone as well asN^jr man 
could do. 

August 26th. Distributed circulars to proprietors of places of pub] 
entertainment, calling attention to the law with regard to the use of 
imitation butters. Made street inspection at Frankfort as .follows: 

J. G. Lewis, 30 cows, 3 cans, lac. 114 deg., temp. 56 deg. ; same for 
all the cans. Joseph Lower, 9 cows, 4 cans, lac. 100 deg., temp. 68 deg.; 
same for all the cans. John Fitzgerald, 18 cows, 4 cans, lac. 104 deg., 
temp. 70 deg. ; same for all. Harlin Davison, bottled milk, 40 cows, 
lac. 110 deg., temp. 58 deg. Hugh Owen, 30 cows, 4 cans, lac. 110 deg., 1 

temp. 56 deg.; lac. 108 deg., temp. 56; lac. 108 deg., temp. 58 deg.; 
ac. 108 deg., temp. 58 deg. 

Inspected grocery stores along the Erie canal at Frankfort; found 
the butter poor, but no oleomargarine or bogus butter. Visited 
"East Schuyler Valley factory," O. W. Oyer, owner; factory burned 
down, and preparing to build again. Will commence to make cheese 
in a day or two in carriage-house until the creamery is rebuilt. Had 
State brand burned with the factory; will make affidavit to the fact 
and wants the brand again, as he likes it. Thinks all should brand 
their cheese just what it is. He has had some trouble this summer with 
tainted milk, owing, he thinks, to the water which the cattle drank, and to 
the neglect of patrons in taking care of their milk. They have eighteen 
patrons, 300 cows, and make ten cheese a day, averaging sixty-three 
pounds. The average price received for cheese is about ten cents. 
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They make high-colored cheese. He has run this factory about seven- 
teen years, and has had no trouble with patrons in regard to the 
adulteration of milk. Went from Frankfort to Albany. 

August 29th. Went from Albany to Cooperstown. August thirtieth 
made street inspection of milk at Cooperstown, with the following 
results: 

Morris Putman, 21 cows, 2 cans, lac. 96 deg., temp. 86 deg. ; the other \ 
the same. William Stocking, 16 cows, 2 cans, lac. 90 deg., temp. 94 
deg. ; lac. 94, temp. 86 deg. James Clark, 60 cows, 9 cans, lac 98 deg., 
temp. 86; all the same. F. D. Jarvis, 23 cows, 5 cans, lac. 98 deg., 
temp. 84 deg; all the same. George Witherspoon, 20 cows, 2 cans, 
lac. 110 deg., temp. 58 deg. ; same for the other. W. Fleming, 30 cows, 
4 cans, lac. 110 deg., temp. 56 deg.; lac. 108 deg., temp. 56 deg.; lac. 
110 deg., temp. 56 deg. 

Distributed circulars to hotels and other places of public entertain- 
ment, and interviewed prominent men on the subject of dairying. 
Went to Richfield Springs. 

August 31st. Made street inspection of milk at Richfield Springs, 
resulting as follows: 

John Gallagher, 22 cows, 3 cans, lac. 100 deg., temp. 82 deg. ; all the 
same. George Wilder, 19 cows, 4 cans, lac. 96 deg., temp., 92 deg.; 
all the same. M. F. Prince, 32 cows, 3 cans, lac. 98 deg., temp. 80 deg. ; 
all the same. J. Wycoff, 20 cows, 4 cans, lac. 102 deg., temp. 74 
deg.; all. the same. The Spring House, 2 cans, lac. 102 deg., temp. 
70 deg.; lac. 110 deg., temp. 58 deg. The New American House, 
4 cans, lac. 110 deg., temp. 60 deg. ; all the same. The Darrow 
House, 2 cans, lac. 110 deg., temp. 58 deg. ; the other the same. The 
Richfield Spring House, two cans; lac. 106 deg., tern. 64 deg.; the 
other the same. 

Distributed circulars to hotels and others. 

Visited H. C. Brockway, No. 1 cheese factory; twenty-two patrons ; 
325 cows; make fourteen cheese per day, averaging in weight forty 
pounds; make for home trade and sell in New York city. At this 
factory they use ten and one-fourth pounds of milk for a pound of 
cheese, average price of cheese being ten cents. They receive about 
5,500 pounds of milk per day and will probably make 120,000 pounds 
during the season. S. Mines, maker. Make from March twentieth to 
December twenty-fifth. Mr. Brockway has eight factories : No. 1, 
Brockway, Brockway Extra; Richfield No. 2, Columbia, Herkimer Co.; 
No. 3, Richfield; two factories in Exeter; Wilmarth, No. 7, Richfield; 
Fay factory in Springfield, and No. 6, Warren, Herkimer county. 
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Mr. Brockway issues a circular to his patrons of which the follow- 
ing is a copy : 

To the Patrons of Factory No. 



I respectfully ask that each and all of you observe the following 
regulations in regard to the delivery of your milk at the above 
factory : 

1st. That the milk shall not be skimmed, cream dipped off, milk 
drawn from the cream, or any other device resorted to by which it is 
not allowed to remain on or in the milk and delivered to the factory 
until notice is given by your cheesemaker. 

2d. That you stir and cool your milk each night until the animal 
heat all escapes. 

3d. That you be very particular about cleansing your cans, 
especially so, after using them for whey. 

4th. I would be pleased to have you inform yourselves of the 

liability you may assume by delivering impure or skimmed milk to a 

factory. 

H. C. BEOCKWAY. 

Visited Brighton factory, Mohawk, Jasper C. Morgan, owner; 190 
cows; make eight cheese per day, the average being forty pounds. 
Make cheese of medium color. Have fifteen patrons, and receive 2,906 
pounds of milk per day. They keep cheese fifteen days before selling 
it. Use the State brand, and like it. Think that all ought to brand 
their clwese, and that they ought not to feed whey. Saw here rennet 
in compressed form like buttons. They use one tablet to 500 pounds 
of milk. Waited to see Mr. Brockway. Had an interview with him 
in the evening. He has used the State brand, but does not now. 
Does not think whey is good to feed cows. Had heard of a cheese 
instructor in Canada. Thought it might make cheese more uniform, 
and wanted an inspection of milk at his factory, "No. 1, Brockway, 
Extra," in the morning. 

September 1st. Visited Mr. Brockway's factory and made an idsoec- 
tion of milk delivered by patrons, as follows: 

F. Woodbury, lac. 108 deg., temp. 64 deg. Nelson Firman, lac. 10 
deg., temp. 6Q deg. Frank Ames, lac. 100 deg., temp. 74 deg. Lucius 
Walker, lac. 108 deg., temp. 64 deg. Frank Cole, lac. 106 deg., temp. 
66 deg. John Ames, lac. 106 deg., temp. 62 deg. Jean Corbin, lac. 
102 deg., temp. 64 deg. Evan Evans, lac. 108 deg, temp. 64 deg. 
Thomas Hayward, lac. 106 deg., temp. 64 deg. J. S. Curtis, lac. 94 
deg. temp. 74 deg. John Brown, lac. 108 deg., temp. 60 deg. Nights, 
lac. 92 deg., temp. 92 deg. Nights, lac. 98 deg., temp. 80 deg. Mixed 
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J. J. Jordan, lac. 108 deg., temp. 66 deg. A. D. Bobinson, lac. 140 
deg., temp. 68 deg. George P. Edmunds, lac. 108 deg., temp. 62 deg. 
Orvile lSloan, lac. 106 deg., temp. 66 deg. B. Woodbury, lac. 108 deg., 
temp. 62 deg. H. C. Brockway, for self, lac. 106 deg., temp. 66 deg. 
John Brady, lac. 100 deg., temp. 78 deg. O. F. Loomis, lac. 102 deg., 
temp. 76 deg. E. C. Andrus, lac. 104 deg., temp 70 deg. C. B. Col- 
well, lac. 104 deg., temp. 72 4©g- We found J. S. Curtis' milk, accord- 
ing to lactometric indications, to be apparently below standard, but 
the regular cream test showing fifteen per cent, it is quite possible 
that the fact that this sample was very rich in cream, would account 
for the indications by the lactometer. 

Went from Eichfield Springs to West Winfield. Visited West Win- 
field cheese factory. Nineteen patrons, 300 cows. They receive 5,000 
pounds of milk daily, and make ten cheese per day, averaging in 
weight fifty-four pounds, and use eleven pounds of milk for a pound 
of cheese. Also, East Winfield cheese factory, called the Bartlett fac- 
tory, M. Austin, maker. They have thirty-seven patrons, 500 cows, 
and make eighteen cheese per day, averaging in weight sixty pounds, 
and use the State brand. They were receiving 10,818 pounds of milk 
per day, and used ten and a quarter pounds of milk to a pound of 
cheese. They had some tainted milk in July, owing to the hot 
weather; and do not consider it good to feed whey to cows. The 
price received for the sale of cheese was eleven and one-eighth cents. 
Will probably average ten cents, and will make 200,000 pounds of 
cheese during the season. The maker considers it better than making 
butter, and thinks that they will probably pay their patrons one dollar 
for 100 pounds of milk. They make medium colored cheese, and as 
solid as they can get it. Have had no watered milk; running 
their factory from March twenty-seventh to January first. They do 
not consider silos good for cheese. West Exeter factory, W. L. John- 
son, twenty-four patrons, 275 cows, make eighteen cheese per day, 
averaging in weight thirty-eight pounds. They use ten and a half 
pounds of milk to a pound of cheese, and receive 6,900 pounds of 
milk per day. Have had no watered milk, and not much trouble with 
tainted milk. Do not consider it good to feed whey to cows. Average 
price received for cheese, ten cents. Buyers want it solid. This fac- 
tory sell their cheese in Utica. Uses the State brand and thinks all 
should be compelled to brand their cheese, 

Eggleston & McLaughlin cheese factory, Plainfield, 376 cows; 
receives 9,700 lbs. of milk per day; makes twenty-six cheese per day, 
averaging in weight thirty-five lbs. They use ten and one-half lbs. of 
milk for a pound of cheese, and probably make 140,000 lbs. of cheese 
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September 7th. Visited the Holstein dairy of Dr. N. B. Gregory, 
on his island farm at Unadilla, consisting of twelve cows and two 
bulls, all registered. He has thirty-four head in his herd; examined 
the milk of three cows with the following results : " Lipkie," eight 
years old, calved four times; time of last calving, May; gives ninety- 
seven and one-half quarts of milk; lac. 107 deg., tern. 60 deg., cream 
15 deg. ; " Voliska " second, lac. 103 deg., tern. 60 deg., cream 22 deg. ; 
" Brock-eltye," third, lac. 108 deg., tern. 60 deg., cream 14 deg. 
Kind when milked; stabled and fed one quart oil meal fodder, corn 
and pasture; he takes his milk to the Unadilla condensary. 

The following is the record of the balance of his registered herd: 



NAME OF COW. 



Delaware Beauty . . . 

Lady Hobart 

Voliska, 3d 

Europa 

Voliska 

Delaware Beauty, 2d, 

Iiipkie, 3d 

Titskie 

Bellade 



Breed. 



Holstein . 
Holstein . 
Holstein . 
Holstein . 
Holstein . 
Holstein . 
Friesian. . 
H. and F . 
H. andF. 



Age of 
cow. 


Number 

of times 

calved. 


Time of 

last 
calving. 


8 


5 


March . 


8 
4 


5 
2 


May. . . 
March . 


9 


5 


March . 


9 


5 


March . 


3 
4 


1 
2 


April . . 
March . 


5 


2 


March . 


4 


2 


Jan'y . . 



Number 

of quarts 

given. 



81 
96 
60 
62 
70 
55 
62 
45 
43 



Bulls. Breed. 

Roseboom H. and F. 

Yaleville King Holstein. 



Age. 
3 

6 



Visited Unadilla condensary; found everything clean and in good 
order. H. Y. Canfield, proprietor. Mr. Canfield uses the " diamond 
brand" and ships to New York in bulk; he has fifty-nine patrons and 
receives 7,000 quarts of milk per day. Condenses eleven quarts to 
four; ships every morning in forty quart cans and manages adulter- 
ations of milk, if any, in his own way, by not taking milk which is so; 
has had some tainted milk owing to hot weather and not good care on 
the part of patrons. Condensed milk retails in New York at twenty- 
eight cents per quart; he pays his patrons for milk two cents for six 
months, three and one-quarter cents for four months and three cents 
for two months, and buys all his milk; he has a condensary at 
Millbrook, Dutchess county, N. Y. 

Unadilla Centre creamery, York & Brown, proprietors, thirty-five 

34 
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patrons, 600 cows. From the first of June to the present time (Sep- 
tember seven,) they have made 400 pounds of butter per day, and 
ship every week; they also make 150 pounds of cheese per week, 
averaging in weight sixty-six pounds; they are making skim cheese, 
and do not use the State brand, and send their butter and cheese to 
the New York market. 

September 7th. Went from Unadilla to Gilbertsville and interviewed 
in the evening a number of persons with regard to dairy products. 

September 8th. Visited Gilbertsville factory; sixteen patrons, 215 
cows. The factory was clean and in good condition and makes imi- 
tation English cheese; they were making nineteen cheese per day, 
averaging in weight twenty prounds, and were receiving 4,000 pounds 
of milk per day. They said they never knew cows to keep up so well 
as this season. Price received for cheese, fourteen cents. 

Visited creamery at Morris, Thorns & Spur, proprietors; forty-two 
patrons, 600 cows; makes both butter and cheese, receiving 13,000 
pounds of milk per day; they make 270 pounds of butter and fifty- 
five cheese per day, averaging in weight thirty-seven pounds, making 
their cheese medium in color. They were receiving at this time eight 
cents, but the average price received would probably be seven. They 
use a patent cream-test vat, and ship their products to New York. 
They will probably make 3,000 pounds of cheese and get twenty-five 
and one-half to twenty-six cents for butter; they keep their cheese 
thirteen to fourteen days before shipping; this creamery was in good 
order and clean. 

Visited Maple Grove factory, York & Hunt, proprietors; twenty-one 
patrons, 300 cows. Make both butter and cheese. Receive about 
5,300 pounds of milk per day. They have had no watered milk, and 
not much tainted milk. Price received for butter was from twenty- 
six to twenty-eight cents, and for cheese from eight to eight and 
three-quarters. They make their cheese of medium color, and keep " 
twenty days before shipping, selling their products in New York. 
Weight of cheese from thirty-five to thirty-eight pounds. Make from 
April twenty-fifth to the middle of November. They were using about 
three-quarters of an ounce of salt to a pound of butter. This factory 
was in good condition. -i 

Visited " Harris* " factory, Root & Gilbert, proprietors. Eighteen 
patrons, 200 cows; make fourteen cheese per day, averaging in weight 
eighteen pounds. They were receiving 2,700 pounds of milk per 
day, and making nearly 1,800 cheese, which were the imitation 
English cheese. They were using nine pounds of milk to a pound of 
cheese; but it has taken ten and a half pounds. Their patrons do not 
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feed whey to cows, and they have had but little tainted milk, and no 
trouble with watered milk. C. H. Dixon, maker. Messrs. Root & 
Gilbert have eight factories. Root factory (Eng.), Dimmick Hollow 
factory (Eng.), Noblesville (Com.), Filler's Corners (Eng.), Gregory's 
factory, New Lisbon (Eng,), South Hartwick factory (Eng.), Hartwick 
Seminary (Eng.), Nathan's factory (Com.),Toddsville. They are using 
twelve pounds of milk to a pound of cheese, but have made a pound 
of cheese with eleven pounds of milk. 

Visited Well's Bridge creamery; Frank Redfield, maker. Thirty- 
eight patrons; 345 cows. Received 7,209 pounds of milk per day. 
Make both butter and cheese. They make 370 pounds of butter per 
day, and ten cheese. Average weight of cheese, fifty-five pounds. 
They use twenty-five pounds of milk for a pound of butter, and ten 
pounds of milk for a pound of cheese; sell every week, and are receiv- 
ing from twenty-six to twenty-seven cents for butter, and an average 
of eight cents for cheese. The factory had paid the patrons for butter 
ninety cents per hundred pounds of milk in May, and ninety-six in 
July. At this factory there was a well 150 feet deep, of good water, 
and the factory was kept clean and in good order. The butter was 
worked by steam, and they used five-sixth of an ounce of salt to a 
pound of butter. They do not allow their patrons to feed whey to 
cows. 

September 9th. Visited Mr. C. I. Hayes' herd of cattle at Unadilla, 
which showed much care and attention, giving evidence of the fact 
that it pays to keep cattle well fed and housed. Mr. Hayes takes his 
milk to the Unadilla condensary, and keeps a full record of the capa- 
bility of each cow in his herd, dairying on scientific principles. Mr. 
Hayes gave us much valuable information with regard to the dairy 
interests. Made inspection of milk: C. H. Bellknap, three-quarters 
Jersey cow, lac. 112 deg., temp. 64 deg., cream 24 deg. Milo B. 
Gregory, fifteen-sixteenths Alderney cow, lac. 113 deg., temp. 60 deg., 
cream 24 deg. 

Mr. Sears went to Montgomery and Mr. Fellows to Albany. 

] Respectfully submitted. 

GEORGE B. FELLOWS. 
CHARLES SEARS. 
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REPORT OF WILLIAM ft. SPENCE. 



Stittville, N. Y., December, 1887. 
Hon. Josiah K. Brown, 

New York State Dairy Commissioner : 

I herewith submit the following report of my work as an agent of 
the department in pursuance of your directions, and purpose to cover 
as much territory as practicable this year in the work of inspection, 
etc., by the agents and experts who could be assigned to that duty. 

On the twenty-third day of August I went to Utica under instruc- 
tion to visit the farm of Mr. Giles Smith, in the town of Deerfield, 
near the city of Utica, and make a careful investigation of his herd of 
cattle, and of all matters which might in any way affect the milk 
Mr. 'Smith had been delivering to his customers in the city. 

The milk from this herd sold in the city of Utica was condemned 
by the municipal authorities, an analysis, chemical and microscopical, 
having been made, by which it was seen that it was unsafe for use. 
During the month of July there were several cases of sudden death 
in this herd, which were caused, as is now believed, through drinking 
stagnant water, thereby tainting the blood and resulting in splenic 
apoplexy. As soon as the cause was discovered, ditches were opened 
and the pools and footrholes were drained off, since which time the 
herd has improved, and is now apparently healthy, with all the sur- 
roundings favorable to such condition. There are now twenty cows 
in milk in the herd; the average age is six years. They are at pasture, 
have corn fodder at night and sugar meal and shorts nights and 
mornings. Mr. Smith says the first cow died about July the first, 
within three days of first notice of any shrinkage in her milk. The 
second cow was taken with the same symptoms, but recovered under 
the same treatment which the first cow received. On the tenth of the 
same month a cow was found dead in the pasture. On or about 
the fifteenth of the same month a shrinkage was noticed in milk from 
another cow, and that she was dainty in appetite, but did not refuse 
to eat until very shortly before she died. The treatment of this cow 
was the same as of the others, in addition to which she was bled quite 
freely. This cow also died within about three days of first notice of 
any shrinkage in her milk. The symptoms of this affection are an 
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appearance of languor and fatigue. The animal separates itself from 
its fellows with drooping head and arched back; the flanks are drawn 
in, exhibiting tremulous twitchings; an unsteady, swaggering motion 
when as from defective co-ordination of movements of the voluntary 
muscles; nose is dry and hot, indicating a general elevation of tem- 
perature. The animal does not lose its appetite at once, but wastes 
rapidly, sinks into a stupor and dies, almost without a struggle. 
Mr. Smith has occupied this farm twenty years, and says that in this 
time he has never before had a case of sudden death, or any disease 
in his herd of the nature of this affection. In the treatment a seton 
was used for each animal in the herd; none are as yet entirely healed. 
The temperature and lactometric standing of the milk as taken from 
four of the cows found to be most backward in healing at the seton, 
and pronounced by Mr, Smith as slowest to recover, is as follows: 



Cow No. 1 
Cow No. 2 
Cow No. 3 
Cow No. 4 



At a temperature of sixty, for which temperature the instrument 
used is ballasted, and with one degree to be added to the figures given 
for lactometer to each three degrees in temperature above sixty, the 
lactometric standing of the milk would be as follows: 

Cow No. 1 

Cow No. 2 

Cow No. 3 

Cow No. 4 



Temper- 
ature. 


Lacto- 
meter. 


94 


90 


96 


92 


94 


94 


96 


94 



Temper 
ature. 


Lacto- 
meter. 


60 


101 


60 


103 


60 


104 


60 


105 



As the 100 mark on the lactometer used corresponds to a specific 
gravity of 1,029, which is the lowest point at which normal milk has 
been found, and as 107 by the instrument used is about the average 
lactometric standing of milk under about the same conditions as to 
age, feed, etc., and as the four samples which have been cited are 
below average, with one of them within a single degree of the point 
below which pure healthy milk has not been found, their lactometric 
standing might indicate a tendency at least toward an abnormal con- 
dition, and if through a taint yet remaining in the blood, then 
through the circulation of the blood into the milk, as in the case of 
inoculation through the circulation in breeding, the cow continues to 
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impart to her offspring characteristics of the parent of a previous 
offspring. 

So it would seem in this case to be simply a question of time, with 
proper treatment, the length of time to be safely determined only 
through analysis. Mr. Smith has not spared either labor or expense 
to overcome, a misfortune which is liable to happen to any dairyman 
in the State who has low marshy ground in his pasture during a 
season of protracted drouth, when the rain fall is not sufficient to 
renew and purify. The remedy is to see that the ditches and drains 
are not allowed to become clogged through inattention, so that stag- 
nant water may not stand anywhere to which the stock have access. I 
saw the milk taken from the cows, and inspected the s*ame on the even- 
ing of the twenty-third, and also on the morning of the twenty-fourth 
inst. Found the temperature of the milk from the remaining cows in 
the herd to be about the same as the four cows which have been cited. 
The variation about the same, and evidently due to the difference in 
the length of time in milking, the temperature in the stable being 
seventy. I set for cream the evening milk of the twenty-third, which 
was the same milk from the four cows cited of which the temperature 
and lactometric standing is given, and put a private mark upon the 
can. I also saw a like quantity of the average milk from the remain- 
ing cows, set for cream, and marked the can, then watched the cans 
until sufficient cream had arisen so that they could not be disturbed 
without detection. On the morning of the twenty-fourth inst., I saw 
the cream drawn from these cans and immediately made a memo- 
randum to distinguish them, one of the pails into which the cream was 
drawn having a wooden handle to its bail. I then immediately, with- 
out having at any time lost sight of the cream from the time it was 
drawn from the can, proceeded to churn the cream from the four cows 
• cited, by shaking it in a good sized glass bottle until the butter came, 
and put up a sealed sample of butter from the same; marked and 
numbered a label to distinguish the sample and pasted the same upon 
the jar containing the butter. I then churned and repeated the opera- 
tion as described, with a sample of cream from the average milk of 
the remainder of the herd. These two samples of butter, together 
with corresponding samples of milk, except that the samples of milk 
were taken on the morning of the twenty-fourth, while the milk from 
which the cream for the butter was taken was of the evening of the 
twenty-third, it being important to have the sample of milk fresh for 
analysis, these were delivered by me to Dr. Deecke, at Utica, in good 
condition, each of the four samples having been sealed and properly 
marked for identification and registered in an inspection book as 
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"Nos. 2,594, sample of milk from four cows in quarantine, Giles Smith; 
2,595, average from remainder of herd; 2,596, butter from four cows 
in quarantine; 2,597, butter from remainder of herd." 

August 25th. Went to the cheese factory of A. P. La Munion, in the 
town of Vienna, Oneida county. Mr. La Munion had fifty different 
patrons, all of whose milk was examined when the same was delivered 
to the factory on the morning of the twenty-sixth of August. The 
milk was of fair quality, and an average of the whole milk would 
stand at about 107 lactometer, at a temperature of 60 deg. F. This 
factory is well located for good cold water and good drainage, and 
was kept in excellent condition as to cleanliness, etc. Very nearly all 
the patrons brought their milk in good condition, and in cans which 
appeared to be well cleaned and cared for. Certificates showing 
quality of milk were prepared and given to the patrons, as the mjlk 
was received at the factory. / 

On the twenty-ninth of August left Utica for Osceola, Lewis county, 
and on the thirty-first of August examined the milk delivered by the 
patrons of Mr. F. N. Christian, at that place. Mr. Christian had 
thirty-seven patrons of this factory, nearly all of whom delivered 
their milk only once a day. This factory is splendidly situated, hav- 
ing an excellent supply of pure, cold water, and standing near the 
Salmon river. The drainage was perfect. This factory was kept nice 
and clean, and all the surroundings were far from objectionable fea- 
tures. The milk delivered was, almost without exception, of very 
good quality, standing at about 108 at 60 temperature. A single sample 
was found to be apparently below the required standard. On the way 
from Camden to Osceola I passed the Florence factory, saw the manager 
and informed him of the methods pursued by the agents and experts 
of this department to detect impure and adulterated milk. This 
gentleman, on the following morning, came about five miles to the 
Osceola factory, and witnessed the operation of milk inspection. 
After the examina' ion of milk delivered was done, I illustrated our 
methods by several tests, in his presence. He was much pleased, and 
I am informed that he found those methods and tests to be of very 
considerable value to him during the balance of the season. On the 
evening of September fifth I went from Utica to Herkimer, and the 
next morning made a street inspection of all the milk being sold and 
delivered by peddlers in the village of Herkimer, on that day. The 
milk was very generally of good quality, there being only a single 
instance in which the milk was close down to standard, and this 
sample stood 101 at 60. The average standing of all the milk was a 
little above 106 at 60. After the street inspection at Herkimer, I 
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went about a mile out of the village and visited the factory known as 
"The Herkimer cheese factory." I had but a little time to stay at 
this factory, and employed that time mainly in explaining and illus- 
trating our methods of detecting adulterated milk, and then returned 
to the village. I met Mr. M. Getman, by appointment, on the after- 
noon of the sixth of September, and accompanied him on a tour of 
inspection of his cheese factory. On the morning of the seventh I 
went with Mr. Gretman to his home factory, in the town of Columbia, 
Herkimer county. The milk of 250 cows is delivered to this factory 
by fifteen different patrons. Makes full cream cheese until about the 
first of September, and is very much in favor of the State brand for 
cheese. The quality of the milk delivered at this factory was all 
good, and was delivered in excellent condition. The factory was 
exceptionally clean and orderly, and everything in and about the 
place indicated that if a good cheese could not be obtained there it 
would be difficult to find one anywhere. 

On the morning of the eighth of September, Mr. Getman took me 
to his Jordanville factory at Jordanville, N. Y. There are fifteen 
patrons of this factory who deliver there the milk of about 325 cows. 
Makes full cream cheese until September first, and thereafter " night 
skims." I examined all the milk received at this factory and found it 
good and delivered in good condition. The factory was kept very 
clean and all the implements were kept clean and in good order. On 
the afternoon of the eighth I went to South Columbia, Herkimer 
county, and on the next morning examined the milk delivered at the 
South Columbia factory. There were twenty-seven patrons of this 
factory, who sent the milk of about 400 cows. Full cream cheese 
made until September first, as in the above mentioned factories. The 
milk was all good, with the exception of a single sample, which 
appeared to be slightly below standard. I gave the party a certificate 
showing his milk to be of doubtful quality, and admonished him. 
The factory kept clean and in good order, and the milk was delivered 
in cans which were kept clean and in proper condition. On the after- 
noon of the night I went to Columbia Center and on the following 
morning inspected the milk delivered at the factory of Nicholas J. 
Harter at that place. The milk of about 450 cows is sent to this 
factory by twenty-three different patrons. At this time no skimmed 
milk was delivered at this factory and full cream cheese made. Mr. 
Harter said that he sometimes used the State brand upon his full 
cream cheese and at other times did not. The milk delivered at this 
factory was very good indeed, the average being 108 at 60. The 
factory is kept clean and in good condition, and everything in good 
order. After the work at this factory was done I returned home. 
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On Monday, September twelfth, I went to Dennison's Corners, Her- 
kimer county, and on the following morning examined the milk 
delivered t6 Mr. Getman's factory at that place. There are thirty 
patrons of this factory, who deliver the milk of about 450 cows. 
Full cream cheese was made at this factory also until September first. 
All the milk was of good quailty, the factory kept clean, and every- 
thing in good order, indicating excellent management. 

On the afternoon of September thirteenth, I went to the Fulmer 
Creek factory at Mohawk, Herkimer county. Eighteen patrons 
deliver to this factory the milk of about 300 cows. Full cream cheese 
is made at this factory and the State brand is used. I examined the 
milk of all the patrons and found two samples apparently below the 
standard. The average standing of the entire milk supplied to this 
factory was a little below that of average milk delivered to cheese 
factories, and the samples, with the exception of the two spoken of 
run all the way from just 100 at 60 to 108 at 60, averaging a little less 
than 106 at 60. Full milk at this time of the year will generally make 
a better showing. The quality of this milk may be due to some 
local cause, such as pasturage or feed for the cattle, and the fact that 
it had been raining the night before, and that several of the patrons, 
where cans stood out through the night had cheerfully submitted to a 
deduction on that account, may possibly explain the whole matter. 

On the morning of the fifteenth I examined the milk of all the 
street peddlers at Frankfort, Herkimer county. The quality was 
good without exception. 

September 16th. I examined the milk of all the street peddlers in 
the village of Little Falls, and found the milk sold to the citizens of 
that important village, with a single exception, to be of good quality. 
I conversed with several of the citizens there and all agreed that they 
were well served with milk, and that no complaint had been made so 
far as they knew. In accordance with an appointment previously 
made I met Mr. Chester A. Ford at Little Falls, and accompanied him 
in the afternoon of the sixteenth to his Clover Valley factory, about 
five miles from the village. The milk of about 200 cows was delivered 
at this time to that factory, by twelve different patrons. 

On the morning of the seventeenth, I examined all the milk as it 
was delivered by the patrons, and found it to be of good quality, 
without exception. This factory is supplied with an abundance of 
excellent water, and is so situated that the drainage is good. The 
factory and all its appliances and surroundings are kept very clean 
and in splendid condition for the manufacture of first class cheese. 
After the inspection of this factory I returned home. 

35 
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Monday afternoon, September nineteenth, I went to West Winfield, 
Herkimer county, and on the following morning inspected at the 
West Winfield cheese factory, S: F. Smith, proprietor. At this factory 
full cream cheese is made all through the season. There were seven- 
teen patrons delivering the milk of their dairies to the factory at this 
time. The milk was proved to be all of good quality, and its average 
standing was a fraction above 110£ at 60. This factory was kept 
very clean, and had plenty of good water and good drainage. The 
milk was all delivered in excellent condition in cans properly cleaned 
and cared for. 

After finishing my work at Mr. Smith's factory, and on the same 
day I went to Mr. Egrgleston's factory, known as " No. 5," at Wood's 
Corners, about two miles distant from West Winfield, and arriving 
there about half past 10 o'clock, a. m., and spent one hour or so 
instructing the cheesemaker in our methods of detecting adulterated 
milk, by what may be called our " rough and ready " tests. After that 
and on the same day I went to Cedarville and visited a cheese factory 
there, near the railroad station known as " Eggleston's No. 9," and 
there explained and illustrated our methods of determining approxi- 
mately whether a sample of milk is adulterated, and while here made an 
appointment to visit this No. 9 again, for the purpose of inspecting 
the milk delivered there on the morning of the twenty-second day of 
September. 

I then went on to Cedarville and there met Mr. L. C. Smith of that 
place, and at his request inspected on the following morning all the 
milk delivered to his factory at Cedarville. This is a large factory, 
and at this time there were forty patrons, although several had 
finished delivering milk there for the season. Full cream cheese is 
made at this factory all through the season, and the State brand is 
used. This is said to be one of the largest and best factories in Her- 
kimer county. There is a limited supply of very cold spring water, 
and excellent drainage from the factory, so that these important con- 
ditions are favorable to the manufacture of a superior quality of cheese. 
I examined all the milk delivered there on the morning of Septem- 
ber the twenty-first, and found it to be of excellent quality, only 
two samples being but 101 at 60. The average lactometric standing 
was about 107J at 60. The factory and all the implements were kept 
clean and in proper condition for use. 

Early the next morning, September twenty-second, I returned to 
" Eggleston's No. 9," and examined all the milk delivered there that 
morning. At this time there were twelve patrons delivering the milk 
of about 200 cows. I found all the milk, with four exceptions, to be 
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considerable lower than the average of full milk at this time of the 
year. The average lactometric standing of the entire milk was 
105 1 at 60. At this factory they have plenty of good cold spring 
water, good drainage; the make-room and all utensilis were kept clean 
and sweet, and the milk was delivered in good order,, in properly 
cleaned cans. After the inspection was finished at the above-named 
factory, Mr. L. C. Smith, of Cedarville, took me to his Elizabethtown 
factory, and the next morning I examined all the milk delivered to 
that factory. At this time there were ninety-one patrons delivering 
full milk to be manufactured into full cream cheese. The State brand 
is used upon the cheese made at this factory. I found the factory and 
all the appurtenances in good condition, and the milk clean and of 
good quality, being a little above the average milk as found at this 
time of the year, the average lactometric standing being 108 1 at 60. 
In the afternoon, after my inspection at this factory, the cheese- 
maker took me to Mr. Smith's other factory, known as the "BlasiJer 
factory," which is about three miles distant from Frankfort, Herkimer 
county, and on the following morning inspected all the milk delivered 
at this factory; found the factory and implements all in good shape. 
At this time there were twenty-eightv patrons delivering the milk of 
about 500 cows. The milk was of good quality, with one exception, 
being rather above the average of milk as found at this season of the 
year. This one sample of adulterated milk was taken to the chemist, 
and upon analysis was shown to be very considerably below the 
standard. I took the certificate of analysis and delivered it to 
Hon. W. P. Quin, counsel for the department, at Utica. I then 
returned home, and Monday, the twenty-sixth, went to Cassville, 
Oneida county, and on the following morning inspected all the milk 
delivered at the " Cassville factory." This is one of the largest, and 
regarded as one of the best cheese factories in Oneida county, and at 
this time was receiving the milk from the dairies of fifty-three patrons. 
The milk was excellent in quality, and fully up to the average of good 
milk in its lactometric standing. This is a model factory for con- 
venience, and arranged to receive and handle promptly a very large 
amount of milk. The water and drainage good; everything in and 
about the factory kept clean and in good order. Full cream cheese 
made during the entire season. After the work of inspection, etc., 
was completed at this factory, the proprietor, Mr. George A. Smith, 
took me to his North Bridgewater factory, known as "The North 
Bridge water cheese factory." The next morning inspected all the 
milk delivered by the thirty-two patrons at this factory. The milk 
was of good quality, and the average fully up to the standard of good 
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milk. There was one sample that stood closfe down to the statutory 
standard. This factory was supplied with good cold water and good 
drainage. Everything in and about the place kept neat and clean. 
In the afternoon Mr. R W. Sessions called for me, pursuant to 
previous arrangement, and took me over to his factory, about three 
miles south of Cassville, and known as the " R W. Sessions factory," 
and the next morning inspected the milk delivered. Thirty-two 
patrons delivered milk that morning, from about 450 cows. Mr. Ses- 
sions makes a full cream cheese throughout the season. The milk 
was of good quality, and the average lactometric standing was 107^, 
at 60 temperature. This is a model factpry for convenience, and is 
kept as clean and neat, inside and out, as any factory I ever visited; 
is well supplied with good water, and well drained. After the inspec- 
tion here, Mr. Sessions took me to the factory known as the " W. W 
Getman factory," about four miles from Waterville, Oneida county. 
On the following morning inspected the milk delivered by the twenty 
patrons of the factory, and found it to be of good quality and about 
up to the average standard of good milk, with one exception. There 
was one sample of milk, the milk of one dairy, which was in bad con- 
dition. It was emptied into the receiving tank before anybody 
noticed that anything was wrong. The top of this milk was covered 
with clotted blood and thick yellow matter. The owner of the milk 
was near by, and called to see the condition of the milk. He was 
greatly surprised, and said it was gross carelessness on the part of 
those who milked and brought it to the factory. The milk was 
redumped into his can and taken away, and he said he would see to it 
that no more of such milk was delivered. I went to the farm of the 
owner of this bad milk and talked with him, and with the man who 
drew the milk, who was one of the milkers that morning. The other 
milker was about three miles away, and I did not see him. The owner 
of the milk did not assist in the milking of the cows, and of course 
knew nothing about it. The person who helped milk said he saw 
nothing unusual about the milk or cattle, and noticed nothing until 
his attention was called to it at the factory. I told the owner of the 
cattle that it might possibly be due to the diseased condition of the 
udders of some of his herd, and he said he would' give the matter 
careful attention immediately, and would himself see that no more 
such milk was sent away from the farm. I have since heard nothing 
from this dairy. This G-etman factory was supplied with good, pure 
water, with good drainage; made a full cream cheese, using the State 
brand. Factory and appliances kept in good condition. 
C That afternoon Mr. W. W. Getman took me to Cassville Junction, 
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where I took the train to Sauquoit, where I was met by Mr. C. K. Gar- 
lick, with whom I stayed all night. On the following morning I 
inspected a full delivery of' the milk delivered at his factory, and 
found it of good quality, without exception. Lactometric standing 
fully up to the average; forty-one patrona; the water supply and 
drainage good; factory and utensils in good condition; everything 
about the factory neat and clean. This being on Saturday I returned 
home. At every cheese factory where I examined the milk I made a 
complete entry, showing the quality of the same, in my inspection book, 
of each and every sample examined, gave a copy thereof to the owner 
or manager of the factory, and either delivered personally to each 
person bringing milk a copy, or left copies to be distributed to such 
patrons by the factory people. At all the street inspections I made 
a similar record in my inspection book, and gave a duplicate thereof 
to the person haying in charge the milk examined. In accordance 
with my instructions^ and with the rules of the department relat- 
ing to the duties of agents and experts, I prepared and forwarded to 
the department at Albany a full detailed statement of my proceedings, 
each and every week while employed in the work since August 23, 
1887. I also attended, as directed by the Commissioner, the meetings 
of the Utica Board of Trade each Monday from and after the twenty- 
third of August until the close of the month of September. At the 
several meetings of this Board of Trade, either complaints or alleged 
violations of the milk laws would be presented to, or requests made of 
the Commissioner that factories and localities be visited by agents of 
this .department, and under directions I proceeded to visit as many 
factories and do as much work as was practicable during the time 
mentioned. 

From the twenty-third day of August to the first day of October I 
traveled about 850 miles, during which time I visited twenty-two 
cheese factories, at which I mad pections and 774 examina- 

tions. During the same time I also made three full town street 
inspections and one large dairy inspection; also took and delivered to 
the department chemist seven samples, and in every instance where 
samples were taken as adulterated, they proved to be so upon analysis. 

As I understand it, the report showing the work in detail is to close 
with the thirtieth day of September last, which is the end of the fiscal 
year. I shall, therefore, close my present report by briefly mention- 
ing in a general way,. the work I have done as an agent and expert of 
the department since that date. 

On Tuesday, the eleventh day of October, I went to the town of 
Remsen, in our county, Oneida, and on the following morning made 
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an inspection of all the milk delivered at the Remsen factory, near the 
village of Remsen, owned by J. B. Witherell, and on the afternoon of 
the same day Mr. WithereH's son took me to the Cold Spring factory, 
about four miles distant, where on the next morning I made an inspec- 
tion of all the milk of that delivery. P. 0. Jones, maker and manager. 
On that afternoon Mr. Jones took me to the French road factory in 
the town of Steuben, operated by Gr. W. Weston, and on the following 
morning I inspected the milk as delivered by the patrons. After that 
inspection I took the train for home. 

I confess, with a considerable mortification (being an Oneida county 
man), that some of the factories visited by me in my own county do 
not favorably compare as to cleanliness of delivery cans, factories, 
■ surroundings and utensils, with some factories visited in other 
counties. It would be a surprise, with the condition of the surround- 
ings of some of the factories, and with the condition of the utensils, if 
a first class product was manufactured, for it is a well established fact 
that nothing is more susceptive of odors than milk, and that tainted 
curd will not make sweet cheese. On the following Monday, by pre- 
vious appointment, I went to Buffalo to assist the Assistant Commis- 
sioner, Marcus A. Perry, and remained with him up to November first, 
aiding him in his work. For a further detailed statement of this work 
see his' report. From the first day of October to the first day of 
November, I traveled about 824 miles in Oneida, Erie, Chautauqua and 
Cattaraugus counties; visited three cheese factories, one creamery and 
two dairies, making 100 factory inspections, 137 factory examinations, 
and a very large number of city milk inspections as made daily during 
one week while in Buffalo, as will appear in Mr. Perry's report. 

At all of the factories (having tested instruments myself) I tested 
the instruments in use (lactometer and thermometer) by them, and in 
some instances I found quite a considerable variation, and of course it 
is of , very great importance that all instruments used be of the best, 
and positively accurate. In every instance where I found an imper- 
fect instrument I gave them the variation between the instruments as 
a protection, until they could purchase correct ones. In every instance 
when visiting a factory, and frequently upon meeting one or more 
persons deeply interested in dairy matters, as I often do, I took 
especial pains to explain to them the methods we employed to detect 
adulterated milk in using the lactometer and thermometer in testing 
milk to detect adulteration. We first thoroughly stir the whole sample 
so we are sure to get a test sample of the average quality; we then put 
a sufficient quantity of the thoroughly stirred milk into a vessel of 
suitable size to float the lactometer; we then ascertain the tempera- 
ture, which is immediately noted as found; we then carefully place 
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the lactometer into the sample of milk, holding it by the stem and 
lowering it gently until it floats off t itself. When released we then 
!, notice whether the surface line of the milk is clear from foam. The 

\ necessity of this caution will be seen from the fact that no single 

i degrees are marked upon the scale of the lactometer, each mark 

J standing for two degrees, and the distance covered by each mark or 

two degrees, being a fraction less than one-sixteenth of an inch. We 
then carefully note the exact line at which the lactometer floats. (The 
instruments used by us and the one we think the most desirable, is 
ballasted to float at the 100 mark, with the temperature at sixty.) The 
100 mark at a temperature of sixty on the instrument we use, corre- 
sponds to* a specific gravity of 1,029, and we claim this to be the lowest 
point at which pure, healthy milk is found. In testing we do not always 
bring the milk to the temperature at which the lactometer is ballasted 
(to float at 100 at sixty), as it would take too much time and labor to 
bring each sample to any particular temperature, as experiments have 
shown that a difference of three degrees in temperature makes a 
difference of one degree on the lactometer. If the temperature is 
higher than sixty add one degree to the lactometer standing for every 
three degrees of temperature that it is higher; if the temperature is 
below sixty, deduct one degree on the lactometer for every three 
degrees of temperature that it is below. This rule, however, only 
holds good betweenHhe temperatures of forty to about eighty degiees. 
In traveling from place to place in my capacity as agent and expert 
I have been always nicely treated, and everything that could be done 
to assist in the work was cheerfully and promptly done, and without 
a single exception, the owners of cheese factories have expressed them- 
selves as highly pleased with the work of the department, and their 
appreciation of the information given, and were unanimously of the 
opinion that the system of factory inspection was a great benefit, and 
that each factory should have at least two inspections each year, and 
also stated that they would cheerfully do, and ask their friends and 
representatives to do everything that could be done to further the 
great interest of dairying, and keep it in good repute at home, as well 
as abroad. I have been taken from factory to factory by the proprie- 
tors or cheesemakers at their own suggestion, and without charge or 
expense to the State, and always well entertained and received. The 
dairymen themselves, with whom I have had an opportunity to con- 
verse, are strong in the belief that the department is doing a great 
work for them, and all express themselves as well pleased with its 
working and the benefits they are deriving from the same. 

WILLIAM (*. SPENCE, 

Expert and Agent. 
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New Yobk, September 30, 1887. 
Hon. Josiah K. Brown, 

New York State Dairy Commissioner, Capitol, Albany, N. Y.: 

Sir. — I have the honor of submitting the following report for the 
nine months ending September 30, 1887: 

The vigorous prosecutions of dealers in oleomargarine, during the 
latter part of 1886, for violating the dairy laws, and the circulars 
issued by you and sent to all parties who paid the special internal 
revenue tax, had greatly reduced the sale of butter imitations; a small 
percentage of them having quit the business entirely, the remainder 
only handling it in a very careful and surreptitious manner, showing 
that this fraud upon the consumers was beginning to be pretty well 
under control after two and one-half years of energetic action on the 
part of the Commission. Knowing full well, however, the tendency of 
the dealers to handle this compound, whenever they thought they 
could do so with safety, after several consultations with you, it was 
deemed best to make a systematic inspection of all butter and grocery 
stores, both wholesale and retail, in New York, Brooklyn and all 
smaller towns in this division, with the view to ascertain who were 
handling these spurious goods, and to prosecute all parties found 
handling them in violation of law. 

Up to this time, January 1, 1887, there were 165 retail dealers, ten 
wholesale dealers and five manufacturers, who had paid the internal 
revenue tax, making 180 parties who were prepared to continue to 
defy the law openly. In accordance with the plan agreed upon, I 
instructed the State experts to make a systematic inspection of stores, 
giving each two of them a district to look after; this system of inspec- 
tion was kept up until about June 1, 1887. 

The result of these inspections showed that of all the stores 
inspected during this period only two dealers who had not paid the 
revenue tax were found with oleomargarine in their stores. I caused 
these to be arrested and reported the fact of their dealing in oleomar- 
garine to the revenue collector of their respective districts. I was 
subsequently informed that they had been required to pay the special 
revenue tax. 

These inspections of stores were done during the daytime. 
Nearly every evening the experts were devoting their attention to the 
proprietors of stores who had paid the revenue tax and who were vio- 
lating the State law, nearly every one of whom were arrested and 
bailed for trial, and some of them, the most persistent violators, were 
arrested several times. These dealers well knowing that the State 
experts were looking after them were on the alert, and like all viola- 
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tors of the law, tried in every manner to avoid detection, by not sell- 
ing to any one not personally known to them, except where they 
would come to the conclusion that the stranger who came to their 
store to purchase goods, was a laboring /man or some member of his 
family. Therefore, it became necessary, in order to circumvent the 
dealers, for the State experts to impersonate different tradesmen and 
workingmen. The judgment of the dealer being confounded by his 
avarice and the apparent gullibility of the customer, would prompt 
him to sell the expert oleomargarine as and for butter at the price of 
good dairy or creamery butter. 

During all the investigations made, but two or three retail dealers 
in these goods made any pretense of selling the thing honestly in its 
true name for what it actually was. 

It was found on further investigation that these parties at other 
times when another expert would call on them, offered these same 
spurious goods as butter and would unhesitatingly state that the 
reason why they could undersell their neighbors, was that they 
received thier butter direct from the dairy, ano^ for that reason could 
undersell other dealers who bought in the market. Therefore, I can 
state that no retail dealer was found who sold the goods honestly for 
what they were at all times. 

The work of this division was not confined to New York and Brook- 
lyn, but was extended to every city and village of any size in the 
southern part of the State. 

During the winter and spring months the following named cities 
and towns outside of New York and Brooklyn were visited, viz.: 
Yonkers, White Plains, Flushing, Long Island City, Rondout, King- 
ston, Glen Cove, Rockaway, Peekskill, Poughkeepsie, Newburgh, Mat- 
tewan, Middletown, Port Jeryis, Haverstraw, Binghamton, Elmira and 
other small towns too numerous to mention. Very few cases of vio- 
lation of law were discovered outside of New York and Brooklyn. 
In fact but one case of such violation was found west of the Hudson 
river. That was at Middletown. An occasional violation was discov- 
ered in the smaller towns on Long Island and in Yonkers. These 
investigations were continued up to June first, when it was found that 
the traffic in these fraudulent goods had, as in former years, ceased 
and could not be successfully resumed until after the heated term. 

The dairy interest in this State exceeds any other to the extent of 
many millions, and the welfare of the dairymen demands that the 
present laws be kept in force, and that a sufficient amount of money 
be appropriated to enable the department to prosecute all violators of 
the law, for the least relaxation on the part of the State will be fol- 
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lowed beyond question with the markets being again flooded with 
butter imitations. 'The enormous profits on these compounds, fully 
100 per cent, will induce the dishonest dealers to handle them when- 
ever they come to the conclusion that the State officers are not looking 
after them, alhd thus the end for which the law was made be thwarted 
by non-support, and the dairy interests of the State irreparably 
impaired. They keep themselves well informed of the movements 
and intentions of the department, whenever it is possible for them to 
learn the same, by means of their organization formerly known by the 
name of " The Grocers' Protective Association." The inaptness of 
the name, however, became so evident that it was changed to that 
of "The Fqod Dealers' Association." Most of the officers of the 
former organization became officers in the same capacities in the new 
one. The new name of the " Food Dealers' Association " adopted by 
them is so near the name of the Pure Food Dealers' Association, with 
which they have no sympathy, nor with the principle of pure food, and 
antagonize the Pure Food Dealers' Association at all times. 

They have assumed to give the impression that they are the friends 
of the consumers, but we have found that members of the new associ- 
ation, whenever they dared to do so, have continued their nefarious 
practice of' defrauding the public by palming off all kinds of fats as 
and for pure butter. This practice was continued to a greater or less 
extent until the final decision of the court of last resort late in 
March last. 

There is no correct data from which to compute the value of the 
entire product of the dairy in this State; but taking the number of 
cows in the State to be as estimated in the report of Hon. Norman J". 
Coleman, Commissioner of Agriculture, for 1886, which without doubt 
is as near correct as it is possible to estimate the same, we can get the 
approximate value of the product of milch cows. He estimated that 
there were in the State of New York on January 1, 1887, 1,495,197 
cows, valued at $31.30 per head, amounting to a total value of 
$46,799,666, which exceeds the value of the oxen and other cattle in 
the State by over $18,000,000. Allowing the product of each cow $p 
equal 150 pounds of butter, at twenty- four cents per pound, and the 
value of the skim-milk for feeding purposes to be five dollars per cow, 
we have the following figures: 

One million four hundred and ninety-five thousand one hundred 
and ninety-seven cows, 150 pounds each, 224,279,750 pounds; twenty- 
four cents per pound, $53,827,140; value of milk after skimming, five 
dollars per cow, $7,475,985; total estimated value of dairy product for 
one year, $61,303,125. The above figures are based on an actual 
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average of the selling price of New York State butter, sold in New 
York city for the year ending October 31, 1887. 

These figures show a total value far exceeding that of any other 
crop in the State. The prosperity of the State largely depends on 
the dairy interest, and as a large part of the State is of such a nature 
that it will not permit of other products being succesfully produced, 
the dairy interest must be fostered and protected against fraud. 

It has been claimed and still is claimed by manufacturers and 
dealers in oleomargarine, and also by the press favorable to their 
interests, that the butter imitations have been almost universally sold 
for what they are in Great Britain, and that consumers bought the 
goods knowing what they were, and preferred them to butter as an 
article of food. That this claim is false, is fully shown by the following 
statement taken from the sixteenth annual report of the local govern- 
ment board, 1886-1887, as published in the Grocers and Oil Trade 
Review, London, Saturday, September 3, 1887, page 380, under the 
heading of "Analysis of Food:" 

"Butter 2,322 samples examined; 401 adulterated; percentage of 
adulterated 17.3." 

These figures conclusively prove that the practice of selling oleo- 
margarine for butter is fully prevalent in Europe as America, and 
further shows that the goods cannot be sold to any extent for what 
they are, on their merits, but that it is a trade that cannot exist except 
by fraud. In relation to sales of the product, on page 381 of the 
aforesaid report, the following statement appears under the heading 
of "Butter and Butterine: " 

"The sale of butterine in place of butter seems to be steadily 
increasing. Out of 2,322 samples of so called butter which was exam- 
ined, no less than 401 or seventeen per cent were reported against." 

The same article speaks of the adulteration of butter as follows: 

" It is obviously calculated to injure the dairy trade and although 
we have no trustworthy evidence to show that butterine is not a 
wholesome article of diet, its sale in substitution for, and at the price 
of butter, is a fraud on the consumer." 

All of the above statements by the local government board of 
Great Britain'shows that they recognize the fact that these bogus 
goods are not sold under their true names, a fact that was fully shown 
in my former reports to you on the subject. 

Through the courtesy of Mr. John Gledhill, 420 and 422 Produce 
Exchange, New York, the American representative of the Cooperative 
Wholesale Society (Limited), Manchester, England, I am enabled to 
present the following statements made by Mr. Pearson, manager of 
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the wholesale butter department, at Manchester, England, of the 
above named cooperative society, when examined in July, 1887, before 
a select committee of the House of Commons. His statement before 
this committee is the best evidence ever produced, within my knowl- 
edge, to prove what percentage of consumers will knowingly use 
oleomargarine as an article of food. He states that there are 800 
societies of the association he represents, comprising a membership of 
600,000 who are supplied with oleomargarine whenever they desire it, 
and who would naturally represent about 3,000,000 consumers. Of 
these it appears that only about one per cent use these goods 
knowingly. • 

The following answers of Mr. Pearson to^the question asked by the 
committee are well worth a careful perusal: 

"In reply to questions by the chairman, Mr. Pearson said the 
Cooperative Wholesale Society was a large association, composed of 
about 800 retail cooperative societies as shareholders; in these retail 
societies there are about 600,000 members, consisting of the working 
and artisan classes. His firm had branches for the purchase of butter 
in Denmark, Sweden, Hamburg, America, and seven or eight places in 
Ireland. They conveyed goods in their own steamers from Hamburg, 
Eouen and Calais; and were, he believed, the largest purchasers of 
butter in the world. The butters mainly dealt in were the best quali- 
ties of Danish, Swedish and Irish, with a little French and Normandy. 
Their sales of Danish butter lately had amounted to 118 tons (264,320 
pounds), and of Irish butter eighty-two tons (or 183,680 pounds) 
weekly. Of butterine they sold only about two tons (4,480 pounds) 
weekly, or one per cent of their butter sales. He had been abroad in 
pursuit of his avocation, and was acquainted with the manufacture of 
artificial butter, but he had not taken a very deep interest in it. 
Trade in this article was increasing, and it was mainly imported in 
boxes, though it also came over in Danish casks and Irish firkins. It 
was very seldom people asked for butterine. They would ask for one 
pound of this or one pound of that, and not for butter or butterine. 
He had not the slightest doubt that many purchase butterine believ- 
ing it to be butter. There were a great many different brands for 
butterine and mixtures. Butter was rather scarce last winter; but the 
Cooperative Wholesale Society never fell short in their supplies. He 
could not concur with the statement recently made by Mr. Barclay to 
the effect that from December last to March the people of Lancashire 
and Yorkshire would have had to go without anything in the nature 
of butter if they had not had butterine. He did not think it was the 
name of butterine that sold it. His society sold 200 tons (448,000 
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pounds) of butter weekly, and only two tons (4,480 pounds) of but- 
terine. It was possible that the name 'butterine/ from its general 
likeness to the term butter, might hav^ the effect of misleading some 
people as. to the article they were buying. Their retail customers 
label it and sell it as butterine. There was not a great demand among 
the working classes for this article under its proper name." 

His statements prove what I stated in my first, second and third 
annual reports to you, and again repeat in this, that it is a compound 
that is repulsive to the consumers, and will not be taken into the 
stomachs of one in a hundred knowingly, and that the trade in this 
disgusting combination of animal and vegetable fats and oils, cannot 
exist except through fraud of the meanest kind by the retail dealer, 
which the manufacturers and wholesale dealers have ever shown a 
willingness to assist them in perpetrating. 

During the winter months, the State experts who were detailed to 
-inspect stores in New York and Brooklyn, were kept actively at work 
inspecting stores, obtaining evidence in cases made, attending court 
in trial of cases in Special and General Sessions, and in the Circuit 
Court in trials of civil penalty actions, and in making new cases; also 
in attending court to get warrants, and at hearing of cases before 
police magistrates, a more detailed report of which will appear in the 
tables herewith submitted. 

My third annual report to you showed there were seventeen cases 
for violation of the oleomargarine law awaiting trial in the Court of 
Special Sessions in the city of New York. These cases, and a large 
number of prosecutions commenced after January first, had been 
allowed to accumulate by the c* urt after the appeal of the Arensburg 
case; but as the decision in that case was delayed so long, the court 
in the month of March, concluded to proceed and try them. Nearly 
all were tried, and in almost every case a conviction was obtained and 
fines imposed, ranging from $100 to $250. 

The effect of these trials was immediate, and was observable in the 
reduction of the sale of spurious goods in the city and county of New 
York. 

At the beginning of the year there were, as shown by my last report 
to you, 158 indictments still untried in the Court of General Sessions, 
and a large majority of the offenders against the oleomargarine law 
who were prosecuted during the winter, gave bail for trial at this 
courts until early in February there were 180 cases awaiting trials, 
when, notwithstanding the f< rmer conclusion of this court to await 
the decision of the Court of Appeals in the Arensburg case, the dis- 
trict attorney, at my request, put several of our cases on the calendar 
of that court. 
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I After argument on the part of the defense for postponement, and 
an answer on the part of the prosecution, the court concluded to 
proceed to the trial of them without waiting longer for a decision by 
the court of last resort. 

An adjournment of our cases was then had. In the meantime the 
decision was handed down by the Court of Appeals affirming the con- 
viction in the Arensburg case; when another adjournment was made 
to await full report of decision. 

Early in April, arrangements were made with the district attorney 
to make up a calendar composed entirely of oleomargarine cases, and 
on April eighteenth he put seventy-five of our cases on the calendar 
before the Hon. Recorder Smyth. A large number were disposed of, 
the defendants in nearly every instance, pleading guilty. A calendar 
of such cases was made up from day to day, until the twenty-ninth 
day of June, disposition had been made of nearly all the cases brought 
by the dairy commission that had been pending in that court. Only 
three defendants proceeded to trial, and they were each convicted and 
fined. In 'nearly all the other 178 cases, the defendants pleaded guilty 
to the charge of having sold oleomargarine as and for butter in viola- 
tion Of laW, *3tfM00 

A large proportion of the defendants had been indicted twice or 
three times, and a few had four or five indictments against them to 
answer. In all such cases where more than one indictment was pend- 
ing, the. court required the defendant to plead guilty to all the indict- 
ments or go to trial, as they might elect. When they pleaded guilty 
to the charge in the indictments, they were fined on one of the indict- 
ments and seni ence suspended on the others. The court gave notice 
to these parties that if found violating the law again, they would be 
brought into court under the suspended sentence, and be committed 
to the penitentiary without further trial. 

I understand that the courts have found this plan of suspending 
sentence where more than one indictment is pending to be more effect- 
ive than to fine under each indictment, and I think it has proved very 
effective to deter these old offender from continuing in the business. 

Immediately following the decision of the Court of Appeals, that 
the oleomargarine law was constitutional, and the grand winding up 
of the cases in the General Sessions, nea.rly every manufacturer and 
wholesale and retail dealer in this division of the department gave up 
the business. The manufacturers moved out of the State. Only one 
wholesale dealer made any attempt to handle the prohibited article 
after the decision. This party was Nathaniel Waterbury, and I caused 
him to be twice arrested within four days for having the goods in his 
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possession and offering them for sale. He then concluded to and did 
move his unlawful business out of the State. Since then there has 
been no attempt to violate the law openly on the part of the dealers, 
either wholesale or retail, except in one case mentioned in another 
part of this report. 

Very soon after the constitutionality of the law was upheld by the 
court of last resort, I detailed two of the State agents to inspect the 
different oleomargarine factories and see if they had closed their busi- 
ness. They found the four factories in New York city closed. The 
two in Brooklyn were apparently running, but with closed and locked 
doors. They reported to me and I instructed them to call on the 
police for assistance, which they did, but both parties still refused to open 
their doors at the request of the police officers or the agents of the 
dairy commission. I then, as you are aware, submitted the matter to 
you and you instructed me to place it in the hands of the district 
attorney of Kings county. I immediately did this and he brought the 
matter to the attention of the grand jury and they were both indicted 
for obstructing officers in the discharge of their duty. These cases 
have not yet been tried. 

During the summer months the larger part of the force of this 
division of the department having been withdrawn for duty in other 
parts of the State, those remaining were kept constantly employed 
inspecting stores and looking for violators of the law, but up to Sep- 
tember thirtieth only one person had been found. This party was 
one Kempster, the only party who had paid the special revenue tax in 
the second and third United States districts, comprising the city of 
New York. A case was made against him and brought to the atten- 
tion of the grand jury in September, and an indictment found. This 
case is still awaiting trial. 

The experts were also looking after violations of the milk and the 
hotel and restaurant laws. The result of this part of their work will 
be stated in another part of my report. 

During the winter and spring months two of the State agents in this 
division were kept employed inspecting herds of cows and stables. 
Their duty was to learn the condition of the cows a*nd to see that no 
improper food was fed to those that were producing milk for market. 
A large number of herds were inspected and a great majority were 
found to be in a healthy condition, well housed and fed on substan- 
tial and proper food. There appeared, in most instances, to be no rea- 
son why good, wholesome milk could not be produced, and no doubt 
such was the case. In a very few cases the stables were found in a 
bad condition, but when the owner's attention was called to the mat- 
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ter he promised to remedy the evil, and, on inspecting the premises a 
few days later, in nearly every case the barns and stables had been 
put in proper condition. 

Distillery waste was found on the premises of a few farmers, and 
owners of city stables, but in no instance could the experts obtain any 
proof that it was being fed to milch cows. In one case where the 
State experts had very strong and circumstantial evidence that it was 
used as food by a party in Long Island City, the attention of the New- 
York board of health was called to the matter, as the milk from this 
dairy was being shipped to New York. Chief inspector of the board 
of health, Cyrus Edson, with one of his inspectors, met two of the 
State experts, and together examined all the milk brought into the 
city from the above named dairy. Dr. Edson pronounced the milk to 
be unwholesome and ordered it to be emptied into the gutter by his 
inspectors, which was done. 

I have kept the State agents and experts' continually on the alert 
while inspecting milk, for any disease among the cattle, but no dis- 
ease of a contagious nature was discovered until about the middle of 
May, when pleuro-pneumonia appeared among several herds of cows 
at Golden's bridge, Westchester county* The local authorities 
promptly called the attention of the proper department of the general 
government to the matter, which immediately took charge of the dis- 
eased cattle and declared a quarantine for that county, and the cattle 
were slaughtered'' as fast as the disease developed in them. In the 
mean time I kept two inspectors of the dairy department on the scene 
to see that no milk from the diseased cows was shipped to market. 
There seemed, however, to be little danger of the milk from diseased 
cows being sent to market, the fact being that cows, when first 
attacked by the disease, give but little milk, and cease almost entirely 
on the second or third day. Still I thought it advisable to keep a 
strict watch, so that not even a small quantity of such milk could be 
marketed. The experts reported that no attempt was made by the 
farmers to do so, but on the other hand they refrained from shipping 
milk from any cows where there was a possible chance of disease. 

About the first of August, pleuro-pneumonia appeared among the 
cattle in Delaware county, at or near Walton, and the matter was 
taken in hand by the government officers and treated in the same 
manner as in Westchester county, until the disease was eradicated. 
Nearly all the time the disease prevailed, I kept one or two of the i 

State experts on the ground, but no attempt was made to ship milk 
to market from the dairies having diseased cows. 

Early in May, a large number of persons in the upper part of the 
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city of New York were attacked with a disease, apparently caused by 
poison in some form, and as nearly, if not every one, attacked with 
the disease had used milk sold by the same dealer, it was concluded 
that the disease originated in the milk. I immediately detailed two 
State experts to investigate the master. They found the dealer 
obtained all his milk from a creamery at Clove Branch, Dutchess 
county, and that all but two cans, which they failed to locate, was 
from one dairy. The experts inspected all the dairies furnishing milk 
to the creamery, from which that in question was shipped, and 
especially the dairy that supplied all but the two cans above men- 
tioned. They reported all of the stables to be in first-class condition, 
and the food used by the farmers for their cows, the best the market 
afforded. The cows were in excellent form, except one, in the herd 
that supplied most of the milk referred to. This cow was thin in 
flesh, and was to a slight extent afflicted with vermin. The next week 
I had another inspection made, when sixteen dairies, comprising 280 
cows, were inspected. All were found to be in first-class condition. 
The one unhealthy cow before spoken of had been disposed of. The 
disease having made its appearance again among the customers of 
the same dealer as in the first case, on the thirtieth of May, one of the 
State experts again visited the creamery at Clove Branch, in company 
•with E. W. Martin, who represented the Dairy Commission; also the 
board of health of this city. They together made another thorough 
inspection of the cattle, food and water in that section. They found 
one cow sick with hoofail, and took some of her milk for analysis- 
This sample was analyzed by E. W. Martin, with the following result: 

Per cent. 

Water .„ 90.33 

Fat 0.29 

Sugar and caseine 8 . 88 

Salt . X 0.80 

He also reports further, as follows : 

The odor of this milk was very unpleasant. A microscopical exami- 
nation was made, and blood, pus and epithelium were found to be 
present. A portion of this sample of milk was given to two rabbits; 
one of them refused to drink it; the other drank about two ounces. 
After fifty-two minutes the rabbit vomited up about one ounce of the 
milk, and appeared to be quite sick; at the end of six hours he 
appeared to be perfectly well. 

Since that date I have not learned of any further trouble from the 
milk sold in this city. 

37 
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During the summer there were several complaints made by bakers 
and confectioners that the cream they were receiving was adulterated 
with glucose by the creamerymen. Although we had never in our 
investigations found any indications of this article being used as a 
means of adulteration, I obtained the name and address of all the 
creameries from which the complaining parties received their cream, 
and had each of them investigated, and samples of their cream in 
transit to market taken and submitted to a chemist for analysis. In 
every case the cream proved to be pure, showing that there was no 
foundation for the complaints. 

Some creamerymen are no doubt practicing the adulteration of milk 
by adding a certain percentage of skim-milk to each can shipped to 
market, they having discovered that they can do this without reduc- 
ing the milk below the lowests^tandard required by law. 

I have not yet been able to6b*ain evidence sufficient to warrant 
prosecution, but such as is in my possession amounts to a moral con- 
viction. In fact several creamerymen hafce admitted to me that they 
are adding skim-milk, and stated that ne2rl^ a11 creamerymen are 
doing so. I think I shall, eventually, be able \£> detoct them m the 
act, when I will prosecute them. 

One creameryman had the audacity to call on me ffl(P d make the ' ol " 
lowing statement: That he was selling his milk a tL wholesale * nd ' 
retail in Brooklyn; that he thought some of the farm** delivering 
their milk at his creamery watered it; that he feared tH^ mi 
would be brought below the standard, by reason of thew" 1 ^ 086 
watering, and the addition by himself, as he acknowledgeSr ° ve 
quarts of skim-milk to every thirty-five of pure milk, and thaft ne was 
fearful lest the Dairy Commissioner or the board of health W u 
prosecute him. In fine he wanted to be protected against the^ 
of the farmers in order to consumate his own fraud on his custoW 16 * 8 " 

I find that the detection of the above offense is most difficult. B« m £ 
committed behind closed doors, it is not easy to detect it. 

Another creameryman delivered his milk at a railroad depot. 4 e 
agent noticed that the cans were not full, and called the attention \° 
the party delivering the milk to the fact. He answered that he hai 
forgotten to add the skim-milk, and returned to the creamery an< 
brought what was presumably skim-milk to the depot, and filled N the 
cans. 

These two cases serve to illustrate the practice of certain creamery- 
men, and I shall do my best to obtain sufficient evidence to warrant 
prosecution, and hope to break up the practice, so that all milk sent 
to market shall be pure and wholesome, and of as high standard as 
when drawn from the cow. 
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On June first, it being, a well established fact that no spuriou 8 
butter was sold in this part of the State; after conferring with you, it 
was deemed best to detail nearly all the force in this division of the 
department, that had up to this time been looking after the violators 
of the law regulating the sale of butter imitations, to the duty of 
looking after adultered milk in the rural districts. As the largest 
quantity of milk is consumed during the heated term, therefore the 
greatest danger to the health of the consumer was from the adultera- 
t tion of this necessary article of food. 

In accordance with your instructions, early in June nearly the entire 
force that had been on duty in the city of New York and vicinity, were 
detailed to the work of inspecting milk at the railroad stations when 
delivered by the creameries and farmers, and also to inspecting the 
milk delivered at the creameries by the producers. The report of the 
inspectors who had been inspecting milk since early in spring as well 
as the additional force, that commenced on June first, showed fcut 
very few cases of adulteration of milk by the producers or by the 
creamerymen. 

As there has been several complaints of adulterated milk in the 
cities, made through the press and from private sources, I submitted 
the matter to you, and after a full discussion the conclusion reached 
was, that as the sale of oleomargarine was now under control, and as 
the adulteration of milk at the producing and shipping points was 
nearly eradicated, the dairy department was, for the first time since 
its organization, in a position to help the health boards of New York 
and Brooklyn, to deal with the adulteration of milk by wholesale and 
retail dealers. In accordance with this conclusion I called upon and 
held a conference with members of the board of health of the above 
named cities. I was informed by the members of both boards that 
they had been greatly handicapped for want of funds for the past two 
years, and that, they could not cover the cities with a sufficient number 
of inspectors to keep the adulteration of milk under as complete con- 
trol as it in their judgment required, and that they thought we could 
assist in a good cause by taking hold of the matter. I therefore called 
one-half of the force from the country districts and detailed them to 
the duty of inspecting milk in New York and Brooklyn, and I was sur- 
prised to find many dealers with adulterated milk in their stores. This 
was especially the case in Brooklyn, where we found the adulteration 
more frequent than in New York. The experts were kept actively at 
work in this direction until the first of October. At the same time 
they were inspecting the grocery and butter stores to see if any oleo- 
margarine was being sold, and also inspecting restaurants that were 
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serving the latter to their customers A large number were prose- 
cuted for selling adulterated milk, and evidence of violations of law by 
many hotels and restaurants was obtained, but no arrests of the pro- 
prietors of the latter for serving oleomargarine on their tables have 
been as yet made. A further and more detailed report of milk and 
restaurant cases will appear further on in this report. 

In February last I became aware of the fact that shipments of what 
are called lard-filled cheese, made from skim-milk with lard added, 
had been shipped from Chicago to foreign ports; also that a small 
portion of these shipments were being received in New York city, by 
three or four commission houses. I immediately called pn the mer- 
chants receiving them, and informed them that the having in their 
possession, or selling cheese that contained any foreign fats, was in 
violation of law. Each and every one of them disclaimed any inten- 
tion of selling this cheese in this State, but stated that they were in 
transit to Europe, and were simply taken in store to avoid freezing 
while waiting the opportunity to ship them; they further stated that 
they would not bring any more of the product into the State. For 
this reason I did not think it advisable to prosecute them. I have 
kept a careful watch since, but have not discovered any coming into 
this market up to the present time. 

The export trade in these goods was of short duration, for the 
reason that a meeting of the members of the Produce Exchange was 
called to consider the subject, at which meeting some pretty strong 
resolutions were passed against the policy of exporting adulterated ' 
cheese. This was the means of advertising the goods to such an 
extent that neither the dealer, or the consumer on the other side of 
the water, could be imposed upon with them. For this reason, none 
but the first shipments sold at a profit. I was informed by one of the * 
shippers that large quantities of them sold as low as two shillings and 
six pence to five shillings per 112 lbs. This ended the trade in these 
goods, for the season. Notwithstanding that, there has been some 
shipments of lard-filled cheese to European markets. According to 
the best information I am able to obtain, not more than one-half of 
one per cent of the 81,943,400 lbs. shipped from the port of New 
York within the past year have been adulterated. The cheese shipped 
from the port of New York will fairly represent the average quality of 
the entire shipments from the United States. The opinion that not 
over one-half of one per cent of cheese shipped from all the ports of 
the United States is adulterated is concurred in by nearly all of the 
largest shippers fro n the port of New York. 

The small quantity of adulterated cheese shipped from America to 
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Europe does very little harm to our cheese interest, as compared with 
the harm done by some of our trade journals, notably some of those 
ill the interior of the State, which are uninformed on the subject, pub- 
lishing statements that are greatly exaggerated, and which led consum- 
ers in foreign countries to believe that nearly all of the cheese shipped 
from America are more or less adulterated. For this reason they prefer 
Canadian cheese, or cheese made in some of the eastern countries, to 
cheese from this country, while it is no less a fact that our cheese will 
compare favorably with those made in any part of the world. 

The law relating to the use of oleomargarine in hotels, restaurants, 
boarding-houses and bakeries went into effect June 10, 1887, but as 
the larger part of the force in this division of the department were 
then engaged inspecting milk, and well knowing that during the 
summer months very little of the goods could be used, owing tp 
the fact that the flavors of raw animal, vegetable and nut oils com- 
bined with chemicals now used in the manufacture of these spurious 
goods, are, under high temperature, liable to decompose, and that the 
flavor of the oils can be so readily detected by the consumer as to render 
the article unsalable, or nearly so during the heatedterm; for this 
reason and other facts, in a conference with you on the subject it was 
decided to delay action under this law until the early part of the fall. 
In accordance witji this conclusion a circular, notifying hotels, restau- 
rants, boarding-houses and bakeries of the passage of the law, together 
with a copy of the law, was sent to the address of every person engaged 
in the different trades affected by the • law whose address could be 
found in the city directories of New York and Brooklyn. 

Immediately following this date all of the experts who had returned 
to the city from milk inspections in the country, and those who had 
been on duty in the two cities named and the surrounding territory, 
were instructed to commence investigating the hotels and restaurants 
in connection with milk inspections. 

It was found that in those portions of New York and Brooklyn in 
which the mechanics and laboring classes generally reside that quite 
a number of restaurants were using oleomargarine on their tables, 
and up to September thirtieth evidence of violation of law by nineteen 
restaurants and hotels was obtained. Up to this time no evidence of 
violation of law by first-class hotels or restaurants or any boarding- 
houses or bakeries had been discovered. 

Two manufacturers of oleomargarine, who left the State very soon 
after the decision in the Arensberg case, located in New Haven, Conn., 
where they joined their interests into one firm, and opened a manu- 
factory of oleomargarine. They have since been sending their goods 
into the State of New York in a surreptitious manner to restaurants 
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and some small hotels, but they have not succeeded in selling their 
goods to any great extent, as the entire amount coming into the city 
of New York from this factory and all others in the Eastern States, so 
far as I can learn, after a careful espionage of all railroads and boats, 
does not exceed 150 packages per week. There were eleven factories 
running in the Eastern States, principally in Rhode Island, in the 
month of April last, but how many opened business this fall I cannot 
state; but I have learned of one new, factory that commenced business 
this fall. I have only learned of one shipment coming into the city 
from the west since March last, and that shipment of twenty tubs was 
re-loaded into a car, and where shipped to I could not learn. The 
process of distributing these goods to the restaurants and hotels is as 
follows : 

Some of the former dealers in these fraudulent goods receive orders 
for them and forward the order to the factory in New Haven or Provi- 
dence. The manufacturers then ship the oleomargarine direct to the 
party ordering it, by express, in the ordinary tub, but either cases the 
tub with gunning sacking, or in boxes or barrels holding one or two 
tubs; in fact, they ship the goods in all manner of ways in which they 
think they will not be recognized, the keepers of restaurants and 
hotels becoming dupes to their plans, and in most cases paying the 
penalty Of violating the law, while the manufacturer who is out of the 
State cannot be prosecuted. 

The following is a detailed report of the work performed by each 
employe of the department between January first and October first in 
prosecuting violators of the laws relating to the sale of oleomargarine: 

Jedadiah R. Wheeler, expert, employed in the above service 158 s 
days: 

Days in court 50 

Days obtaining evidence 19 

Days on special duty : . 11 

Days inspecting stores 78 

Total days 158 

Samples purchased 97 

Samples delivered chemist 12 

Evenings obtaining samples 13 

Appearance in cases 367 

Complaints made. . 6 

Stores visited 1 , 585 

Stores inspected 1 , 337 

Miles traveled (about) 6,331 
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J^William W. Meeteer, expert, employed in the above service 172 days: 

Days in court 28 

Days obtaining evidence 30 

Days on special duty 43 

Days inspecting stores 71 

Total days - 172 

Samples purchased 248 

Samples delivered chemist 11 

Evenings obtaining samples 25 

Appearance in cases 258 

Complaints made 3 

Stores visited 1,355 

Stores inspected 1,127 

Miles traveled (about) 6,605 

Thomas R. Gray, expert, employed in the above service 182 days: 

Days in court 71 

Days obtaining evidence 36 

Days on special duty 6 

Days inspecting stores 69 

• 

Total days 182 

Samples purchased 234 

Samples delivered chemist 25 

Evenings obtaining samples 24 

Appearance in cases 340 

Complaints made 19 

Stores visited 1,422 

Stores inspected.' 1,198 

Miles traveled (about) 6,510 

Charles Sears, expert, employed in the above service 124 days: 

Days in court 61 

Days obtaining evidence 15 

Days on special duty 1 

Days inspecting stores 47 

Total days 124 

Samples purchased 166 

Samples delivered chemist 10 

Evenings obtaining samples 23 
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Appearance in .cases '. 347 

Complaints made 15 

Stores visited 1 , 132 

Stores inspected • 985 

Miles traveled (about) 7, 150 

Joseph J. Sorogan, expert, employed in the above service 161 days: 

Days in court 46 

Days obtaining evidence 22 

Days on special duty 7 

Days inspecting stores . 86 

Total days 161 

Samples purchased 328 

Samples delivered chemist 15 

Evenings obtaining samples 17 

Appearance in cases 344 

Complaints made 12 

Stores visited 1,655 

Stores inspected 1,392 

Miles traveled (about) 7,864 

Thomas C. DuBois, expert, exployed in the above service 136 days: 

Days in court 44 

Day's obtaining evidence 20 

Days on special duty '. 1\ 

Days inspecting stores : 71 

Total days 136 

Samples purchased 191 

Samples delivered chemist 6 

Evening obtaining samples 15 

Appearance in cases 218 

Complaints made 5 

Stores visited 1,305 

Stores inspected 1 , 159 

Miles traveled (about) 6,360 

Edmond S. Wilson, expert, employed in the above service 130 days: 

Days in court 47 

Days obtaining evidence 21 
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Days on special duty 

Days inspecting stores 62 

Total days 130 

Samples purchased 218 

Samples delivered chemist 12 

Evenings obtaining samples 15 

Appearance in cases 175 

Complaints 9 

Stores visited 1,390 

Stores inspected 1 , 194 

. Miles traveled (about) , 7, 362 

Archibald D. Clark, expert, employed in the above service 155 days: 

Days in court 62 

Days obtaining evidence 23 

Days on special duty |55 

Days inspecting stores 15 

Total days 155 

Samples purchased 203 

Samples delivered chemist 5 

Evenings' obtaining samples 20 

Appearance in cases . . . s 235 

Complaints made 3 

Stores visited 484 

Stores inspected 395 

Miles traveled (about) 5,301 

■ Samuel J. White, expert, employed in the above service 111 days: 

i Days in court 48 

k Days obtaining evidence 16 

Days on special duty 29 

Days inspecting stores 18 



* 



Total days' Ill 

Samples purchased 112 

Samples delivered chemist . 4 

Evenings obtaining samples 16 

38 
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Appearance in eases 164 

Complaints made 3 

Stores visited 641 

Stores inspected 599 

Miles traveled (about) * 6, 162 

Chas. M. Stillwell, A. M. and Thomas S. Gladding, A. M.: 

Number of analyses of butter samples 16 

Number of appearances in cases 94 

Number of days in court 94 

Edward G. Love, Ph. D. : 

Number of analyses of butter samples 8 

Number of appearances in cases 58 

Number of days in court 30 

Joseph F. Geisler, Ph. C. : 

Number of analyses of butter samples 7 

Number of appearances in cases 64 

Number of days in court 34 

Eussell W. Moore, A. M., M. Sc. : 

Number of analyses of butter samples 59 

Number of appearances in cases 193 

Number of days in court 57 

Edward W. Martin, chemist: 

Number of analyses of butter samples 8 

Number of appearances in cases 13 

Number of days in court 9 

A. C. Salmon, counsel: 

Number of cases prosecuted 32 

Number of cases disposed of 30 

Number of convictions * 26 

Number of acquittals 4 

Number of cases dismissed from calendar '. 3 

Number of appearances in cases 73 

Number of days in court 58 

Number of cases bailed to Special Sessions 32 

Number of cases bailed to General Sessions 2 

Amount of fines imposed $1 , 850 
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Francis V. S. Oliver, counsel: 

Number of cases prosecuted 28 

Number of cases disposed of , 27, 

Number of convictions 6 

Number of acquittals . 1 

Number dismissed from calendar 1 

Number dismissed on examination 2 

Number of appearances in cases '. 84 

Number of days in court \. 69 

Number of cases bailed to Special Sessions . . 9 

Number of cases bailed to General Sessions. 15 

Amount of fines imposed $550 



Le Roy S. Gove, counsel: 

Number of cases prosecuted ll 

Number of cases disposed of 11 

Number of convictions 10 

Number dismissed on examination 1 

Number of appearances in cases r . . 287 

Number of days in court 68 

Number of cases bailed to Special Sessions 3 

Number of cases bailed to General Sessions z 7 

Amount of fines imposed $1 , 000 

Charles D. OTiendorf, counsel: 

Number of cases prosecuted 21 

Number of cases disposed of 9 

Number of convictions 6 

Number of acquittals 2 

Number of dismissals on examination 1 

Number of appearances in cases . 53 

Number of days in court 47 

Number of cases bailed to Special Sessions 8 

Number of cases bailed to General Sessions 14 

Amount of fines imposed $750 

Total (Oleo.). 

Number of days 1, 786 

Number of days in court 914 

Number of days in obtaining evidence 202 

Number of days on special duty 153 

Number of days inspecting stores 517 
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Number of samples purchased 1 , 797 

Number of samples delivered to chemist < . 101 

Number of evenings obtaining samples . . 168 

Number of appearances in cases 3 , 365 

Number of complaints made 75 

Number of stores visited 10, 979 

Number of stores inspected ' 9 , 386 

Number of miles traveled about , 59, 645 

Number of analyses " butter samples " 101 

Number of cases bailed to General Sessions 33 

Number of cases bailed to Special Sessions 38 

Number of cases disposed of 245 

Number of cases dismissed on examination 4 

Number of cases dismissed from calendar 4 

Number' of convictions 226 

Number of acquittals 8 

Deceased 2 

Forfeited bail 1 

Number of cases not disposed of. . . » 12 

Amount of fines imposed $14, 490 



Between Januajy first and October first the milk shipped from 
seventy-nine creameries were inspected, comprising 2,423 cans. By 
lactometer test 2,418 cans were found to be standard, and five cans 
were slightly below the standard required. 

During the same period 4,791 dairies were inspected, comprising 
13,047 cans of milk. The lactometer test showed 12,845 cans to be 
standard and 202 cans slightly below the required standard, and was 
marked doubtful on the tickets given to the producers. 

Within the same period 409 peddlers' milk was inspected, compris- 
ing 1,208 cans, of which 1,141 were shown by lactometer test to be 
standard, and sixty-seven, cans by same test were below the line of 
standard quality and marked doubtful on the tickets given to the 
venders. 

Within the same period 1,395 stores were inspected, comprising 1,966 
cans of milk. By the lactometer test 1,788 cans proved to be stand- 
ard and 178 cans to be below the line of standard quality. 

Also during the same period ninety hotels and restaurants were 
inspected comprising 145 cans of milk. By lactometer test all of the 
cans were found to be of standard quality. 

The preceding statements gives the number of cans that were by 
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lactometer apparently slightly below the standard, which show the 

following percentages : 

Cans. Per cent. Cans. 

79 Creamerymen's milk 2,423. . 1-5 doubtful or . . . 5 



4, 791 Farmers' milk \ 13„047. . 1 \ doubtful qr. . 

409 Peddlers' milk 1,208. : 5 \ doubtful or. . 

1,395 Stores' milk 1,966. . 9 doubtful or. . 

90 Hotels' milk 145 . . . . ' doubtful or . . 



Total milk inspected 18, 789 cans of which . . . 



202 

67 . j 

178 ! 



452 



cans showed slight indications of adulterations on the part of the 
creamerymen and farmers, the grocers and peddlers' milk showing a 
greater percentage of adulteration. 

The result of these inspections caused the arrest of seventy-one per- 
sons mostly grocers and peddlers. The average percentage of the 
entire amount was two and four-tenths per cent doubtful, or below 
standard by inspection, and that the milk shipped by creamerymen 
and farmers averaged only one and three-fourths per cent below the 
standard, while peddler and store milk averaged over seven and one- 
half per cent below the standard, and hotel milk that made the worst 
showing last year showed no adulteration. 

The result of the work done in this division of the department 
has been extremely gratifying; the increased appropriation and there 
having been less violators of oleomargarine laws to look after, I have 
been enabled to give more attention to milk shipped to market by the 
creamerymen and producers, also to milk delivered at the butter and 
cheese factories and creameries that purchased milk for shipping to 
market, as well as the wholesale and retail dealers in milk in New 
York, Brooklyn, and many other cities and -towns in this division. 
The work has extended over all the counties in this division, viz.: 
New York, Kings, Queens, Suffolk, Richmond, Westchester, Dutchess, 
Ulster, Delaware, Sullivan, Orange and Rockland counties. 

Also, under your special directions, the milk in Tioga, Cortland, 
Tompkins and Broome counties was inspected thoroughly, the result 
of which is included in the following statements of milk inspected. 
A detailed statement of the latter-named counties will appear in 
another part of this report. In the nine months covered by this 
report there was 18,789 cans of milk inspected. 

The following tables give a detailed report of work performed by 
each employe in this division of the department during the nine 
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months ending September 30, 1887, in enforcing the laws relating to 
the sale of adulterated milk: 

Charles Sears, expert, employed in the above service 107 days: 

Days in court - 4 

Days inspecting milk : 90 

Days obtaining evidence 

Days on special duty 10 

Days inspecting herds • '. 3 

Total days -. 107 

Number of milk inspections. . . 3, 905 

Creameries inspected 45 

Condenseries inspected . . > 1 

Dairies' milk inspected N . 990 

Stables inspected /V.. 6 

Cows inspected .\. 234 

Samples delivered to chemist \. 6 

Complaints made \ 5 

Appearances in cases \ . • 15 

Miles traveled (about) . .\^ 5, 795 

Joseph J. Sorogan, expert, employed in the above services seventy- 
one days: \ 

Days in court \ 10 

Days inspecting milk I 33 

Days obtaining evidence /. \ 8 

Days on special duty \ 13 

Days inspecting herds \ 7 

*, 

Total days .... 71 

Number of milk inspections 825 

Creameries inspected 13 

Condenseries inspected. . 

Dairies' milk inspected 248 

Stables inspected 34 

Cows inspected 850 

Samples delivered to chemists 17 

Complaints made 10 

Appearances in cases , 28 

Miles traveled (about) 5, 757 
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Archibald D. Clark, expert, employed in the above service seventy- 
one days: 

Days in court .' 20 

Days inspecting milk 23 

Days obtaining evidence < 7 

Days on special duty 21 

Days inspecting herds , ' 

Total days , 71 



Number of milk inspections , . . . . 297 

Creameries inspected 

Condenseries inspected 

Dairies' milk inspected 

Stables, inspected / 

Cows inspected „. . . 

Samples delivered to chemists 14 

Complaints made 10 

Appearances in cases 37 

Miles traveled (about) 1,930 

Edmond S. Wilson, expert, employed in the above service ninety- 
nine days: 

Days in court 10 

Days inspecting milk 64 

Days obtaining evidence 3 

Days on special duty 17 

Days inspecting herds 5 

Total days . 99 

Number of milk inspections 2,064 

Creameries inspected 19 

Condenseries inspected 1 

Dairies' milk inspected 661 

Stables inspected 7 

Cows inspected 574 

Samples delivered to chemist 10 

Complaints made ■ 8 

Appearances in cases 14 

Miles traveled (about) 5 , 487 
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William W. Meeteer, expert, employed in the above service sixty 
days: 

Days in court 21 

Days inspecting milk 25 

Days obtaining evidence 1 

Days on special duty 10 

Days inspecting herds 3 

Total days 60 



• 



Number of milk inspections i 757 

Creameries inspected ; . . . . 

Condenseries inspected 

Dairies' milk inspected 17 

Stables inspected 16 

Cows inspected 511 

Samples delivered to chemist 29 

Complaints made 20 

Appearances in cases 61 

Miles traveled (about) 3, 110 

Thomas R Gray, expert, employed in the above service forty-eight 
days : 

Days in court 13 

Days inspecting milk 28 

Days obtaining evidence 5 

Days on special duty 2 

Days inspecting herds 

Total days 48 

Number of milk inspections 905 

Creameries inspected 3 

Cpndenseries inspected 

Dairies' milk inspected 46 

Stables inspected 41 

Cows inspected 1,037 

Samples delivered to chemist 22 

Complaints made 15 

Appearances in cases 42 

Miles traveled (about) 5,380 
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Otis C. Griffis, expert, employed in the above service 130 days: 

Days in court 

Days inspecting milk 99 

Days obtaining evidence 

Days on special duty 30 

Days inspecting herds 1 

Total days 130 

Number of milk inspections 2,880 

Creameries inspected 46 

iCondenseries inspected « 

Dairies' milk inspected 1,037 

Stables inspected 

Cows inspected 

Samples delivered to chemist 

Complaints made 

Appearances in cases 

Miles traveled (about) 5,380 

Thomas C. DuBois, expert, employed in the above service ninety-five 
days: 

Days in court 3 

Days inspecting milk 70 

Days obtaining evidence 5 

Days on special duty 14 

Days inspecting herds 3 

Total days 95 

Number of milk inspections 3, 765 

Creameries inspected 38 

Condenseries inspected .' 

Dairies' milk inspected 1,034 

Stables inspected 15 

Cows inspected 652 

Samples delivered to chemist 10 

Complaints made 4 3 

Appearances in cases 10 

Miles traveled (about) 5,850 

39 
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Samuel J. White, expert, employed in the above service sixty-seven 
days: 

Days in court \ 

Days inspecting milk 48 

Days obtaining evidence 13 

Days on special duty 6 

Days inspecting herds 

Total days '. 67 

Number of milk inspections 1 , 274 

Creameries inspected 17 

Condenseries inspected 16 

Dairies' milk inspected . • .308 

Stables inspected 

Cows inspected 

Samples delivered to chemist 4 

Complaints made 

Appearances in cases , . . 

Miles traveled (about) 4, 871 

Jedadiah R Wheeler, expert, employed in the above service sixty- 
nine days: 

Days in court 9 

Days inspecting milk 40 

Days obtaining evidence 4 

Days on special duty 16 

Days inspecting herds 

Total days 69 

Number of milk inspections 2, 114 

Creameries inspected 32 

Condenseries inspected 

Dairies' milk inspected 759 

Stables inspected 2 

Cows inspected 10 

Samples delivered to chemist 9 

Complaints made 8 

Appearances in cases 32 

Miles traveled (about) ,,,,,,,.,., 3,403 
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Eussell W. Moore, A. M., M. Sc* : 

Number of analyses of milk samples 92 

Number of appearances in cases 8 

Number of days in court 6 

Edward W. Martin: 

Number of analyses of milk samples 25 

Number of appearances in cases 16 

Number of days in court < 10 

A. C. Salmon, counsel : 

Number of cases prosecuted 10 

Number of cases disposed of ■ * • 9 

Number of convictions 8 

Number of acquittals 1 

Number of appearances in cases 10 

Number of days in court 5 

Number of cases bailed to Special Sessions. 10 

Ainount of fines imposed $175 00 

Charles D. Olendorf, counsel : 

Number of cases prosecuted 12 

Number of cases disposed of L 12 

Number of convictions 12 

Number of acquittals 

Number of appearances in cases 12 

Number of days in court 1 

Number of cases bailed to Special Sessions 12 

Amount o£ fine imposed $550 00 

Total. 

Number of days 839 

Number of days obtaining evidence . . , 46 

Number of davs inspecting milk 520 

Number of days inspecting dairies 22 

Number of days attending court 112 

Number of days on special duty 139 

Number of samples delivered to chemist 121 

Number of milk inspections 18, 789 

Number of creameries inspected 213 

Number of condensaries inspected 18 

Number of dairies' milk inspected 5, 100 

Number of st&bies inspected 121 
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Number of complaints made 79 

Number of cows inspected 3,868 

Number of appearances in cases .-. . . 285 

Number of miles traveled (about) 44,853 

Number of cases bailed to Special Sessions "24 

Number of cases bailed to General Sessions 3 

Number of cases prosecuted 73 

Number of convictions 44 

Number of cases not yet disposed of 29 

Amount of fines imposed $1 , 355 00 



33 



In accordance with your directions, on August fifteenth three of the 
State experts employed in this division were detailed for the duty of 
inspecting creameries at which milk was being delivered by farmers, 
for the manufacture of butter and cheese, and to inspect the milk 
delivered by the producers to the creameries in Cortland, Tompkins, 
Broome, Tioga and Cayuga counties. E. S. Wilson, State agent and 
expert, was directed to take charge of this work. He reported as 
follows: 

That there were twenty-nine creameries inspected in Cortland 
county, four in Tompkins county, fourteen in Broome county, two in 
Tioga county and seven in Cayuga county, making a total of fifty-six 
creameries inspected between the above named dates, August fifteenth 
and September fifth. 

That during the same period the milk from 1,425 dairies, delivered 
at the butter and cheese creameries, was inspected, comprising 3,066 
cans of forty quarts each, and that 2,921 cans, showed by lactometer 
test to be standard, and tickets marked standard were given to the 
producers; that forty-five cans, showed by lactometer test to be 
slightly below standard, and tickets marked doubtful was given to 
the producers. These figures demonstrate that but a very small pro- 
portion of the milk delivered at the creameries was of a doubtful 
standard, and the creameries were all found in good condition, and a 
large share of them were models of cleanliness. All of the creamery- 
men were pleased to have their creameries inspected, and nearly all 
of the farmers that delivered milk at the creameries, in the five counties 
above named, were highly gratified to have the State experts inspect 
their milk when delivered at the creameries. 

The inspection of the milk had a very beneficial effect in removing 
many suspicions on the part of the creamery-men, who in many cases 
had become impressed with the idea that a large share of the milk 
delivered by the producers at the creameries was adulterated, and in 
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removing manf of the suspicions from the minds of some of the 
producers, who in many cpses thought that some of the other produc- 
ers who were delivering milk at the same creameries they were, on the 
pro rata plan, were adulterating their milk with water, while the fact 
was proven that such cases were very rare. If the appropriation 
should be made large enough to permit the employment of sufficient 
force to inspect every creamery, and the milk delivered at them, at 
least twice in each season, it would well pay the outlay, by removing 
misunderstandings between the producers themselves, as well as 
between the producer and the creamery-men. 
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New York State Dairy Commissioner. 
Total receipts over all roads for the year ending October 1, 1887. 
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Cans 
milk. 


Cans 
cream. 


Cans con- 
densed. 


Estimated 

value 
F. to F. in- 
cluded. 


Exchange 
price. 


Average 
milk 
price. 


Platform 
price. 


March 


441,780 

415,104 

415,164 

417,889 

394,172 

447,587 

464,914 

528,171 

513, 049* 

580,990 

503,823 

457,855 


5,664 

5,257 

4,307 

4,789 

5,246 

5,622- 

7,179 

14,683 

* 16,648 

2p,941 

12,218 

7,905 


6,493 
6,687 
6,958 
6,672 
6,284 
6,965 
6,942 
6,907 
5,847 
6,944 
5,544 
5,270 


1850,000 
840,000 
845,000 
790,000 
705,000 
742,500 
745,400 
827,000 
785,000 
900,000 
870,000 
700,000 


Gents. 

3K 

3% 

3%. 

4 

4 

4 

3K 

3K 

3H 

3H 

zy* 

3% 


Cents. 
3M 
3% 
3% 
3% 
3% 
3 

2% 
2 5-12 
2X, 
2 7-16 
2^ 
2 9-16 


$2 00 
1 95 
1 70 
1 50 
1 50 
1 45 


May 


1 25 
1 35 


June 


1 20 


July ; 


2 10 


August. 


1 15 


September .... . 

t 


1 30 




5,580,488 


110,459 


77,503 


$9,599,900 









The continuous prosecutions of the violators of the law from April 
30, 1885, when the present law went into effect, up to the end of 
1886, had so reduced the sale of all kinds of fraudulent butter imita- 
tions in this State, that the manufacturers and wholesale dealers in 
these goods had been compelled to seek a market "for their product 
in other States having no laws on the subject, or where no special 
provision had been made for enforcing them, and where the sale of 
these spurious goods was not subject to so great a risk to the retail 
dealer as in this State. For this reason, all the markets that had 
been in former years supplied with New York State butter had, for 
several years previous and up to the passage of the law in 1885, been 
supplied with these compounds that cost from ten to fifteen cents 
per pound, thereby nearly excluding State dairy butter. 

This caused a steady decline in the value of butter from 1882 to 
1885, when, through the effect of the State dairy laws, the price of 
butter in the latter part of the last named year began to improve and 
has continued to improve up to the present time. 

The following statistics show the depreciation of the dairy product 
handled in New York city during the four years ending November 30, 
1885, and the advance in value during the years ending November 30, 
1886 and 1887, 
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The receipts and value of butter handled in New York city for six 
years ending November 30, 1882-1887, were as follows: 

For the Year Ending November 30, 1882. 
Eastern, 44,215,990 pounds, valued at 29£ cents per 

pound $13,043,617 05 

Western, 35,648,850 pounds, valued at 28 cents per 

pound 9,981,678 00 

Total, 79,864,840 pounds $23* 025, 295 05 

—m—m > . — ^— -rm-m 

For the Year Ending November 30, 1883. 
Eastern, 44,804,060 pounds, valued at 26 cents per 

pound $11,649,055 60 

Western, 45,743,850 pounds, valued at 24 cents per 

pound 10,978,524 00 

Total, 90,547,910 pounds $22,627,579 60 

• 
For the Year Ending November 30, 1884. 
Eastern, 38,263,820 pounds, valued at 24£ cents per 

pound $9,374,635 90 

Western, 49,853,350 pounds, valued at 22 cents per 
pound 10,967,737 00 

Total, 88,117,170 pounds $20, 342,372 90 

For the Year Ending November 30, 1885. 
Eastern, 39,480,350 pounds, valued at 22 cents per 

pound $8,685,677 00 

Western, 54,086,500 pounds, valued at 20 cents per 

pound 10,817,300 00 

Total, 93,566,850 pounds $19,502,977 00 

These figures show by comparing 1885 with 1$82 that the receipts for 
1885 were 13,702,010 pounds in excess of 1882, but that the marketable 
value was $3,522,318.05 less. In order to show the. real difference 
take the receipt for 1885, 93,566,850 pounds, and value eastern at 
twenty-nine and one-half cents, and western at twenty-eight cents; the 
same as the receipts of 1882, we have a total of $26,790,923.25. Deduct 
the actual value of 1885, $19,502,977; showing a loss on amount 
handled thus compared, of $7,287,946.25. 
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The receipt and value of butter handled in New York city, for the 
year ending November 30, 1886, were as follows : 

Eastern, 38,985,520 pounds, valued at 23£ cent per 

pound $9,161,597 20 

Western, 54,716,000 pounds valued at 21 \ cents per 

pound 11,763,940 00 

Total, 93,701,520 pounds, valued at $20,925,537 20 

Deduct value of product handled in 1885 19,502,977 00 

$1,422,560 20 
Deduct value of increased receipts over 1885 28,954 05 

Net gain on same amount of receipts of butter over 

1885 $1,393,606 15 

The total value of milk and cream handled in 
York for the year ending November 30, 1886, 
was \ $8,160,750 00 

Receipt and value of butter, milk and cream for the year ending Nov. 30, 1887. 

Butter. 

Eastern, 37,062,130 pounds valued at 24 cents per 

pound $8,894,911 20 

Western, 56,650,350 pounds valued at 22 cents per 

pound , 12,463,077 00 

Total, 93,712,480 pounds valued at $21,357,988 20 

Value of milk and cream ? 9,499,900 00 

$30,857,888 20 
Deduct value of butter, milk and cream handled 

in 1886 29,086,287 20 

Net gain in 1887 over 1886 $1,771,601 00 

^dd net gain in cheese of 1887 over 1886 687,843 00 

Total net gain on butter, cheese, milk and cream 

handled in New York in 1887 over 1886 $2,459,444 00 

The above figures show a net gain to the dairy interests on that 
portion of the dairy crop handled in New York city, of nearly one 
million and one-half dollars, for the year ending November 30, 1886, 
and a gain for the year ending November 30, 1887, of $2,459,444 over 
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1886; making a net gain on an equal number of pounds of butter, 
cheese, milk and cream in the two years of $3,853,050. 

The slight increase of receipts during the last year over the pre- 
vious year, is to be accounted for by the decreased receipts of oleo- 
margarine formally shipped as butter from other States into the State 
of New York, 

While the foregoing figures show a very large gain to the producer, 
the consumer has not paid any higher price for butter than in former 
years, when oleomargarine flourished, the gain to the producer being 
in having the entire crop of butter sold at remunerative prices, 
instead of having as in former years a large portion of it laying in the 
different markets awaiting sales, while oleomargarine was being sold 
to the consumers as and for butter, their butter in the meantime, 
remaining unsold, until it became old flavored and had to be sold at 
very low prices for export and bakers' use. If the small portion of 
the entire make in the United States handled in New York cHy, shows 
a gain of $3,853,050 in 1887 over 1885, the net gain to the producer in 
the United States cannot be less than ten times that amount, which 
would be nearly $40,000,000 gain in the two years ending November 
30, 1887. 

The manufacturers and dealers in oleomargarine have been making 
strenuous efforts during the past year to convince, not only the 
public, but also the Commissioner of Internal Revenue, that the 
national law is a failure, well knowing that so long as that law is in 
force, the volume of their business will be greatly reduced; and know- 
ing in fact, that whenever suitable provision is made to properly 
enforce the provisions* of the law, it will practically end their business 
for the reason, as before stated, that the goods will not sell to the 
consumer except when fraudulently sold, as, and for butter, which 
section 6 of the revenue law will effectually prevent if enforced. 

In a statement signed by five of the largest manufacturers of 
oleomargarine in Chicago, to wit : Armour & Co., Braun & Fitts, 
Roos, Henshaw & Co., Hexter 4 Friedman, and The Gaiden City 
Dairy Company, they admit that the different State and national laws, 
and the prosecutions under them have reduced the sale of oleomarga- 
rine during the past year as compared to the previous year, 60,000,000 
pounds, which is equal to 1,200,000 packages of fifty pounds each; 
these figures seem large, but as the interest of the manufacturers 
appear to be best served by underestimating them by overestimating 
the amount of the reduction of the quantity of these fraudulent goods 
that have been manufactured and sold during the past year, as com- 
pared to the previous year, therefore these figures must be accepted 
as none too large. 
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They hare labored very hard to convince the public that the cause 
of the goods not selling during the past year, has been, the so-called 
" excessive tax," their argument is easily seen to be false when the 
fact is known that the two cents p«r pound tax, and the license tax 
imposed on the manufacturers, wholesale dealers and retail dealers 
together, did not amount to over three cents per pound on the 
40,000,000 pounds claimed to have been manufactured during the 
year ending November 1, 1887* 

I have made careful ^estimates of the amount of oleomargarine 
manufactured and sold from the best data obtainable for the year 
ending October 31, 1886, and conclude that over 100,000,000 pounds 
was manufactured and sold, and that the amount manufactured and 
sold during the eleven months ending September 30, 1887, did not 
exceed 25,000,000 pounds, and I am convinced that the quantity that 
will be made during October of this year will not exceed 3,000,000 
pounds, therefore, the reduction in the amount of oleomargarine pro- 
duced and sold since the national law went into effect November 1, 
1886, has been reduced over seventy five per cent. 

This enormous reduction in the sale of fraudulent butter imitations 
was not caused by the imposition of the stamp and license tax as 
claimed by the friends of oleomargarine. For it is a fact, that cannot 
be disputed, that the margin between the wholesale price and the 
price at which the goods have been sold at retail for the past four 
years has not been less than twelve and one-half cents per pound, 
while the entire tax paid on amount manufactured during the past 
year was not over three cents per pound, leaving a profit of nearly 
ten cents per pound to the retail dealers, which is double the usual 
retail profit asked by the grocer on pure butter. The real cause of 
this great reduction in the sale of spurious goods, is that it has not 
under the State and national laws, been so easy during the past year 
to sell the goods to the consumers as and for butter, in other words, 
when the retail dealer found that he must go on record as a dealer in 
oleomargarine, and sell the°goods on their merit for what they were, 
he well knew that the consumer would not buy them, and but few 
dealers were willing to risk violating the internal revenue laws, 
therefore, this great reduction in the demand and sale of the fraud. 

The national law has benefited the dairy interest of the United 
States to the extent of many millions already, and will continue to be 
of immense benefit so long as in force, more especially in those States 
which have enacted laws on the subject. 

It has been of great assistance to this department in locating the 
dealers in these goods, and it has prevented them from practicing 
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their nefarious traffic in secret* as they did before the national law 
went into effect. They have in this State been compelled to take out 
a license from the government before dealing in the goods, which' has 
no doubt been the case throughout the United States. This has 
unquestionably reduced the sale of the goods more than seventy-five 
per cent, for it is not a trade that can or will prosper under the light 
of day, but must flourish on its qualities to deceive. 

The argument used by the friends of these spurious goods, that it 
has not materially increased the price of butter, is not true, as the 
wholesale price of butter has averaged higher during the past 
year in the New York market than during the previous year, 
but the question whether the average price has been lower or higher 
has nothing to do with the subject, as prices may have been affected 
by other considerations entirely foreign to oleomargarine. 

The question is, has the quantity of oleomargarine sold in the 
markets of the United States been reduced in the last year as com- 
pared with former years ? If so, the law has benefited the dairy interest 
of the United States. It is a fact that is self-evident, and is admitted 
by oleomargarine dealers and manufacturers, that not more'than forty 
per cent of the amount of butter imitations have been marketed during 
the last year that were sold in former years;- therefore the dairy 
interest is benefited to that extent. There would be as much sense in 
saying that an increase in the amount of wheat raised of twenty-five 
per cent would not affect the market price of wheat, as to say that if 
double the quantity of oleomargarine had been marketed during the 
past year that there has been, that prices of butter would have been 
as high as they have been. 

There will be a great effort made to repeal the national and State 
laws by the dealers and manufacturers of these fraudulent goods, and 
the dairymen of the United States, and especially of New York State, 
must stand shoulder to shoulder and fight this fraud, as it is only a 
question of which must go to the wall; both cannot prosper, and the 
dairy interest being the greatest in the Ignited States, it must be pro- 
tected in such manner as will effectually prevent these spurious goods 
being sold to the consumer for pure butter. . 

There are cows enough in this country to produce all the butter ^ 
that is needed for consumption at a fair price to the consumer, and if 
this fraudulent competitor is kept out of the market it will encourage 
the dairymen to increase their make, and the result will be that the 
consumers will get pure butter at nearly the same price that they have 
been paying for butter imitations. The claim that these goods furnish 
a cheap butter for the laboring classes is a fallacy; it is not a fact; on 
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the contrary they furnish the laboring classes with a compound at the 
same price of good dairy and creamery butter and which - they would 
not use at all if they knew it was not butter. This claim by the 
manipulators of these fraudulent goods that they furnish a cheap 
butter to this class of citizens, does not deceive them; they are too 
intelligent to swallow the bait. They will not knowingly use the 
goods, but invariably use pure goods whenever they can get them. 

The advance on dairy butter for the past year has not caused any 
noticeable advance in the price of butter at retail to the consumer. • 
The benefit of the dairy interest is not so much in the advance in 
price as in the larger amount of pure dairy products that can be 
marketed at remunerative prices; this was fully demonstrated during 
the winter of 1886 and 1887. 

The national law going into effect November 1, 1886, encouraged 
the dairymen throughout the United States to commence feeding their 
cows and keeping them in milk two or three months later into the 
winter than had been their custom for several previous years. By 
this means a larger product from each dairy was obtained, and this 
increased production brought good prices and supplied the deficiency 
made by the smaller amount of oleomargarine being marketed during 
the past winter than for previous years. This increased production 
of not less than 60,000,000 to 70,000,000 pounds, which took the place 
of a like amount of oleomargarine, did not sell for less than twenty 
cents per pound in the markets, which amounted to a total value of 
$12,000,000 to $14,000,000, to which add an advance of one cent per 
pound on the entire marketable product, which would amount to about 
$10,000,000 more. Notwithstanding this great reduction of sixty to 
seventy per cent in the sale of fraudulent goods, the consumer has 
not paid any higher prices during the past year for butter than he 
formerly paid for animal, vegetable and other fats, mixed up and 
flavored to resemble butter that they were led to believe was butter. 

It is the opening of a market for this increased product that benefits 
the dairy interest most, while the consumer receives his share of the 
gain by getting pure butter instead of oleomargarine, and at the 
same price he formerly paid for the imitation, supposing it to be 
genuine. 

42 
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The following statement represents prosecutions for violations of 
chapter 183, Laws of 1885, as amended by chapter 430, Laws of 1887, 
relating to adulterated milk: 

INSPECTION No. 546 K 

The People v. Brady. 
Harlem Police Court, New York. 

Warrant issued July 26, 1887. 

Answered to on July twenty-ninth, and held to bail for trial at 
Special Sessions. 

Case called for trial September 21, 1887. 

Pleaded guilty and fined fifty dollars. 

Witnesses: Arch D. Clark, Joseph J. Sorogan, and Bussell W. Moore, 
chemist. 



INSPECTION No. 570 K. 

The People v. Bremmebkamp. 
Harlem Police Court, New York. 

Warrant issued July 26, 1887. 

Answered to July twenty-ninth, adjourned to August first, adjourned 
to August second, and held to bail for trial at Special Sessions. 

Called for trial on September 21, 1887. 

Pleaded guilty; fined fifty dollars. 

Witnesses: Arch. D. Clark, Wm. W. Meeteer, and Russell W. Moore, 
chemist. 



INSPECTION No. 1103 H. 

The People u Bbunkhorst. 

Justice Walsh Court, Brooklyn, N. Y. 

Warrant issued July 27, 1887. 

Answered to on July twenty-eighth, and 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: W. W. Meeteer, E. S. Wilson, and R W. Moore, chemist. 
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INSPECTION No. 1633 G. 

The People v. McKabe. 

Justice Massey's Court, Brooklyn, N. Y. 
Warrant issued August 21, 1887. 
Answered to August twenty-first 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: T. R Gray, J. J. Sorogan, and B. W. Moore, chemist. 



INSPECTION No. 9193 B. 

The People v. Finnegan. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh, and held to bail for trial at Special 
Sessions. 

Called for trial September twenty-first. 

Pleaded guilty; fined fifty dollars. 

Counsel, C. D. Olendorf. 

Witnesses: Charles Sears, T. C. DuBois and B. W. Moore, chemist. 



INSPECTION No. 9196 B. 

The People u Tiedman. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh; held to bail for trial at Special Sessions. 
Case called for trial September 21, 1887. 
Pleaded guilty; fined fifty dollars. 
Counsel, C. D. Olendorf. 
Witnesses: Chas. Sears, T. C. DuBois, and R W. Moore, chemist. 



INSPECTION No. 1214 F. 

The People v. Britting. 

Justice Walsh Police Court, Brooklyn, N Y. 
.Warrant issued July 21, 1887. 

Answered to July twenty-second; bailed for trial at Special Sessions 
Court, Brooklyn. 

Called for trial July 25, 1887. 
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Pleaded guilty; fined twenty yfive dollars. 

Counsel, A. C. Salmon. 

Witnesses, E. S. Wilson, W. W. Meeteer, and R. M. Moore, chemist. 



INSPECTION No. 1441 G. 

The People v. Remy. 

Harlem Police Court, New York. 
Warrant issued July 5, 1887. 

Answered to July seventh; held to bail for trial at Special Sessions, 
New York. 

Called for trial September twenty-first 

Pleaded guilty; fined twenty-five dollars. 

Counsel, Charles D. Olendorf. 

Witnesses: T. B. Gray, W. W. Meeteer, and R. W. Moore, chemist. 



INSPECTION No. 9204 B. 

The People v. Schlott. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh, and held to bail for trial at Special 
Sessions. 

Called for trial September twenty-first. 

Pleaded guilty; fined fifty dollars. 

Counsel, C. D. Olendorf. 

Witnesses: Chas. Sears, T. C. DuBois and R. W. Moore, chemist 



INSPECTION No. 1137 J. , 

The People v. Pfitzneb. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh, and held to bail for trial at Special 
Sessions. 

Case called for trial September twenty-first 

Pleaded guilty; fined fifty dollars. 

Counsel, C. D. Olendorf. 

Witnesses: T. C. DuBois, Chas. Sears and R. W. Moore, chemist 
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INSPECTION No. 9205 B. 

The People v. Reuter. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh, gave bail for trial at Special Sessions. 
Case ealled for trial September twenty-first. 
Pleaded guilty; fined fifty dollars. 
Counsel, C. D. Olendorf. 
Witnesses: Chas. Sears, T. C. DuBois and R. W. Moore, chemist. 



INSPECTION No. 9200 B. 

The People v. Melnken. 

Jefferson Market Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh,- and held to bail for trial at Special 
Sessions. 

Called for trial September 21, 1887. ' 

Pleaded guilty; fined fifty dollars. 

Counsel, C. D. Olendorf. 

Witnesses: Chas. Sears, T. C. DuBois and R. W. Moore, chemist. 



INSPECTION No. 911 H. 

The People v. Schmelke. 

Harlem Police Court, New York. 

Warrant issues July 6, 1887. 

Answered to July seventh, and held to bail for trial at Special 
Sessions. 

Case called for trial September twenty-first, and adjourned to Octo- 
ber fifth. 

Witnesses: W. W. Meeteer, T. R. Gray and R. W. Moore, Chemist. 



INSPECTION No. 1593 G. 

The People v. Meyer. 

Justice Naeher's Police Court, Brooklyn, N, Y. 
Warrant issued July 19, 1887. 
Answered to July twentieth. 
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Pleaded guilty; fined twenty-five dollars. 

Counsel, A. C. Salmon! 

Witnesses: T. R Gray, J. J. Sorogan, and R. W. Moore, chemist. 



INSPECTION No. 1155 J. 

The People v. Timoney. 

Jefferson Market Police Court, New York. 

Warrant issued July 6, 1887. 

Answered to July seventh, and held to bail- for trial at Special 
Sessions. 
Case called. 
Witnesses: T. C DuBois, Charles Sears, and E. W. Martin, chemist 



INSPECTION No. 901 H. 

The People v. Grune. 

Harlem Police Court, New York. 
Warrant issued July 6, 1887. 

Answered to July seventh, and held to bail for trial at Special 
Sessions. 
Witnesses, W. W. Meeteer, T. R Gray, and R W. Moore, chemist. 
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INSPECTION No. 6370 D. 

The People V. Dennis. 

Jefferson Market Police Court, New York. 
Warrant issued July 18, 1887. 

Answered to July nineteenth, and held to bail for trial at General 
Sessions. 
Witnesses: J. J. Sorogan, T. R Gray, and R W. Moore, chemist 



INSPECTION No. 6377 D. 

The Peoplb v. Jager. 

Justice Naeher's Court, Brooklyn, N Y. 

Warrant issued July 19, 1887. 

Answered to July twentieth, and held to bail for trial at Special 

Sessions. 
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Case called for trial July twenty^seventh. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: J. J. Sorogan, T. E. Gray, and ft. W. Moore, chemist. 



INSPECTION No. 1490 G. 

The People u Rothwell. 

Jefferson Market Police Court, New York. 
Warrant issued July 18, 1887. 

Answered to July nineteenth, and held to bail for trial at Special 
Sessions. 

Case called for trial September 21, 1887. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: T. R. Gray, W. W. Meeteer, and R. W. Moore, chemist. 



INSPECTION No. 1596 G. 

The People v. Light. 

Justice Naeher's Court, Brooklyn, N. Y. 
Warrant issued July 19, 1887. 
Answered to July twenty-fifth. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: T. R. Gray, J. J. Sorogan, and R. W. Moore, chemist. 



INSPECTION No. 1169 F. 

The People v. CNeil. 

Justice Naeher's Court, Brooklyn, N Y. 
Warrant issued July 19, 1887. 
Answered to July twentieth. 
Pleaded guilty; fined twenty-five dollars. 
•Counsel, A. C. Salmon. 
Witnesses: E. S. Wilson, W. W. Meeteer and R. W. Moore, chemist. 



INSPECTION No. 1174 F. 

The People v. Meyer. 

Justice Naeher's Court, Brooklyn, N F. 
Warrant issued July 19, 1887. * 
Answered to July twentieth. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: E, S. Wilson, W. W. Meeteer, and R. W. Moore, chemist. 
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INSPECTION No. 894 H. 

The People u Boldt. 

Jefferson Market Police Court, New York. 

Warrant issued July 18, 1887. 

Answered to July twenty-eighth, and held to bail for trial at Special 
Sessions. 

Case called for trial September twenty-first. 

Pleaded guilty; fined fifty dollars. 

Witnesses: W. W. Meeteer, J. J. Sorogan, and R. W. Moore, chemist. 



INSPECTION No. 946 H. 

The People v. Mangels. 

Jefferson Market Police Court, New York. 
Warrant issued July 18, 1887. 

Answered to July ninteenth, and held to bail for trial at Special 
Sessions. 
Case called for trial on September twenty-first. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: W. W. Meeteer, T. R. Gray, and R. W. Moore, chemist. 



INSPECTION No. 1031 ^. 

The People v. Oldenbuttle. 

Justice Naeher's Courts Brooklyn, N Y. 
Warrant issued July 19, 1887. 
Answered to July twentieth. 
Pleaded guilty; fined twenty-five dollars. 
Counsel, A. C. Salmon. 
Witnesses: W. W. Meeteer, and R. W. Moore, chemist. 



INSPECTION No. 1051 H. 

The People v. Rosch. 

Justice Naeher's Court, Brooklyn, N Y. 
Warrant issued July 19, 1887. 
Answered to July twentieth. 
Pleaded guilty; fined twenty-five dollars. 
Counsel, A. C. Salmon. 
Witnesses: W. W. Meeteer, E« S. Wilson, and R. W. Moore, chemist. 



Vtf 
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INSPECTION No. 1179 F. 

The People v. Ficken. 

* Justice Naeher's Court, Brooklyn, N. F. 

Warrant issued July 19, 1887. 

Answered to July 20, 1887. 

Pleaded guilty ; fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses: E. S. Wilson, W. W. Meeteer, and R. W. Moore, chemist 



INSPECTION No. 1026 H. 

The People u Beohtold. 

Justice Naeher's Court, Brooklyn, N. Y. 

Warrant issued July i9, 1887. 

Answered to July twentieth. 

Pleaded guilty ; fined twenty-five dollars. 

Counsel, A. C. Salmon. 

Witnesses: W. W. Meeteer, E. S. Wilson, and R. W. Moore, chemist. 



INSPECTION No. 6387 D. 

The People v. McInernet. 

Justice Massey's Court, Brooklyn, N. F. 

Warrant issued July 22, 1887. , 

Answered to July twenty-third. 

Pleaded guilty ; fined twenty-five dollars. 

Witnesses: J. J. Sorogan, T. R. Gray, and R W. Moore, chemist. 



INSPECTION No. 6384 D. 

The People v. Rooney. 

Justice Massey'u Court, Brooklyn, N. Y. 

Warrant issued July 22, 1887. 

Answered July twenty-third. 

Tried, convicted and fined twenty-five dollars. 

Witnesses: J f J. Sorogan, T. R. Gray, and R. W. Moore, chemist. 

43 
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INSPECTION No. 1579 G. 

The People v. Athens. 

Justice Massey's Court, Brooklyn, N. Y. 
Warrant issued July 22, 1887. 
Answered July twenty-third. 
Pleaded guilty ; fined twenty-five dollars. 
Witnesses: T. R. Gray, J. J. Sorogan, and R. W. Moore, chemist 



INSPECTION No. 571 K. 

The People v. Dennis. 

Jefferson Market Police Court, N. Y. 
Warrant issued July 19, 1887. 

Answered to July 19, and gave bail for. trial at General Sessions, 
Witnesses: Arch. D. Clark, W. W. Meeteer and R. W. Moore, chemist. 



INSPECTION No. 1053 H. 

The People v. Weinhauer. 

Justice Walsh's Court, BrooHyn, N. Y. 
Warrant issued July 21, 1887. 
Answered to July twenty-second. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: W. W. Meeteer, E. S. Wilson, and R. W. Moore, chemist. 



INSPECTION No. 6406 D. 

The People v. Becker. 

Justice Massey 9 s Police Court, Brooklyn, N. F. 
Warrant issued August 19, 1887. 
Answered to August nineteenth. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: J. J. Sorogan, T. R. Gray, and R. W. Moore, chemibt. 



INSPECTION No. 1619 G. 

The People v. Laubenberger. 
Justice Massey's Court, Brooklyn, N. Y. 
Warrant issued August 22, 1887. 
Answered to August twenty-third. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: T. R. Gray, J. J. Sorogan, and R. W, Moore, chemist. 



f ' \ . 
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INSPECTION No. 1274 P. 

The People v. Helfst. 

Justice Walsh Police Court, Brooklyn, N. Y. 

Warrant issued July 27, 1887. 

Answered to July twenty-ninth. 

Held to bail for trial at Special Sessions. 

Called for trial August 18, 1887. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: E. S. Wilson, W. W. Meeteer, and R W. Moore, chemist. 



INSPECTION No. 1614 G. 

The People v. Prindle. 
« 

Justice Massey's Court, Brooklyn, N. Y. 

Warrant issued July 22, 1887. 

Answered to July twenty-third. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: T. R Gray, E. S. Wilson and R W. Moore, chemist. 



INSPECTION No. 1265 F. 

The People v. Brunning. 

Justice Massey's Court, Brooklyn, N. Y. 

Warrant issued July 23, 1887. 

Answered to July twenty-sixth. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: E. S. Wilson, T. R Gray and R W. Moore, chemist 



INSPECTION No. 6405 D. 

The People u O'Connell. 

Justice Massey's Court, Brooklyn, N. Y 

Warrant issued August 19, 1887. 

Answered to August nineteenth. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses; J. J. Sorogan, T. R. Gray and R W. Moore, chemist. 
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INSPECTION No. 1992 I. 

The People v. Kaplab. 

Essex Market Police Court, New York. 

Warrant issued September 1, 1887. 

Answered to September first. 

Held to bail for trial at Special Sessions. 

Witnesses: J. R Wheeler, T. R Gray and It. W. Moore, chemist. 



INSPECTION No. 1949, 1. 

The People u Akbogast. 

Justice Massey's Court, Brooklyn, N. Y. 

Warrant issued September 2, 1887. 

Answered to September second. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: J. It. Wheeler, T. R Gray and E. W. Moore, chemist 



INSPECTION No. 1144 H. 

The People v. Downs. 

Jefferson Market Police Court, New York. 

Warrant issued August 30, 1887. 

Answered to August thirty-first, and held to bail for trial at Special 
Sessions. t 

Witnesses: W. W. Meeteer, T. R Gray, and R W. Moore, chemist. 



INSPECTION No. 1147 H. 

The People v. Seebeck. 

Justice Walsh's Court, Brooklyn, N Y 

Warrant issued August 29, 1887. 

Answered to August thirtieth; held to bail for trial at Special 
Sessions. 

Case called for trial September eighth. 

Pleaded guilty; fined twenty-five dollars., 

Witnesses: W. W. Meeteer, Arch. D, Clark, and R, Wr Moore, 
chemist, 
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« 

INSPECTION No. 622 K 

The People u Eden* 
Harlem Police Court, New York. 

Warrant issued August 30, 1887. 

Answered to August thirty-first, and held to bail for,/ trial at 
Special Sessions. 

Witnesses: Arch. D. Clark, W. W. Meeteer and R. W, Moore, 
chemist. 



INSPECTION No. 552 K. 

The People v. Mattjetsoheck, 

Harlem Police Court, New York. 

Warrant issued August 30, 1887. 

Answered to August thirty-first and adjourned to September second; 
held to bail for trial at Special Sessions. 
Called for trial September 21, 1887. 
Pleaded guilty; fined fifty dollars. 
Witnesses: Arch. D, Clark, Chas. Sears, and R. W. Moore, chemist. 



INSPECTION No. 1963 I. 

The People v. Schone. 

Justice Walsh* s Court, Brooklyn, N. Y. 
Warrant issued September 2, 1887. 
Answered to September third. 
Pleaded guilty; fined thirty dollars. 
Witnesses: J. R. Wheeler, T. R. Gray, and R. W. Moore, chemist. 



INSPECTION No. 1032 H. 

The People u Robebtson. 

Justice Naeher's Court, Brooklyn, N. Y. 

Warrant issued August 30, 1887. 

Answered September first. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: W. W. Meeteer and R. W. Moore, chemist 



» / • •* 
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INSPECTION No. 1661 G. 

The People v. Hulle. 

Tombs Police Court, New York. 

Warrant issued September 8, 1887. 

Answered to September tenth, and held to bail for trial at Special 
Sessions. 
Witnesses: T. R. Gray, J. R. Wheeler, and R. W. Moore, chemist 



INSPECTION No. 1711 G. 

The People u Levy. 

Essex Market Police Court, New York. 

Warrant issued September 8, 1887. 

Answered to September ninth, and held to bail for trial at Special 
Sessions. 

Witnesses: T. R. Gray, J. R. Wheeler and*R. W. Moore, chemist. 



INSPECTION No. 1197 H. 

The People v. Seaman. 

Jefferson Market Police Court, New York. 

i 

Warrant issued August 30, 1887. 

Answered to September second and adjourned to September sixth; 
held to bail for trial at Special Sessions. 

Witnesses: W. W. Meeteer, Ardh. D. Clark and Edward W. Martin, 
chemist. 



INSPECTION No. 1652 G. 

The People u Gottlieb. 

Yonkers Police Court, Yonkers, N. Y. 

Warrant issued September 7, 1887. 

Answered to September seventh and held to bail for trial at Special 
Sessions. 

Case called September sixteenth. 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: T. R. Gray, J. R. Wheeler and R. W. Moore, chemist. 



/ 
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INSPECTION No. 1621 G. 

The People v. Bennett. ' 
Justice Massey's Court, Brooklyn, N. Y. 
Warrant issued September 12, 1887, answered to September 
thirteenth 

Pleaded guilty; fined twenty-five dollars. 

Witnesses: T. R Gray, J. R. Wheeler and R W. Moore, chemist 



INSPECTION No. 2002 I. 
The People v. Bode. 
Yonkers Police Court, Yonkers, N. Y. 
Warrant issued September 7, 1887, answered to September seventh; 
held to bail for trial at Special Sessions. 

Called for trial September sixteenth, adjourned to October fourth. 

Counsel, A. C. Salmon. 

Witnesses: J. R Wheeler, T. R Gray and R W. Moore, chemist. 



INSPECTION No. 1713 G. 

The People v. Openheimer. 
Essex Market Police Court, New York. 
Warrant issued September 8, 1887. 

Answered to September ninth, and held to bail for trial at Special 
Sessions. 

Witnesses: T. R Gray, J. R Wheeler, and R W. Moore, chemist. 



INSPECTION No. 1622 G. 

The .People v. Managhan. 
Justice Massey's Court, Brooklyn, N. Y. 
Warrant issued September 12, 1887. 
Answered to September thirteenth. 
Pleaded guilty; fined twenty-five dollars. 
Witnesses: T. R Gray, J. J. Sorogan, and R W. Moore, chemist. 



INSPECTION No. 2066 I. 
The People v. Satenstein. 
Essex Market Police Court, New York. 
Warrant issued September 8, 1887. 

Answered to September ninth and held to bail for trial at Special 
Sessions. 

Witnesses: J. R Wheeler, T. R Gray, and E. W. Moore, chemist. 



77if^ 
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* 

INSPECTION No. 2070 1 

t 

The People v. Habinson. 
Essex Market Police Court, New York. 
Warrant issued September 8, 1887. 

Answered to September ninth, and held to bail for trial at Special 
Sessions. 
Witnesses: J. R Wheeler, T. R« Gray, and R W. Moore, chemist 



INSPECTION No. 2024 I. 

The People v. OTBbien. 
Tombs Police Court, New York. 
Warrant issued September 8, 1887. 

Answered to September twelfth, and held to bail for trial at Special 
Sessions. 
Witnesses: J. R Wheeler, T. R Gray, and R W. Moore, chemist 



INSPECTION No. 2039 L 

The People v. Schneider. 
Essex Market Police Court, New York. 
Warrant issued September 8, 1887. 

Answered to September ninth, and held to bail for trial at Special 
Sessions. 
Witnesses: J. R Wheeler, T. E. Gray, and R W. Moore, chemist 



INSPECTION No. 657 K 

The People u Schwarz. 
Justice Naefier's Police Court, Brooklyn, N. Y. 
Warrant issued September 22, 1887. 

Answered to September twenty-third, and held to bail for trial at 
Special Sessions. 
Witnesses: Arch. D. Clark, W. W. Meeteer, and ft. W. Moore, chemist. 



INSPECTION No. 687 K 

The People v. Scheeb. 
Justice Neaher's Police Court, Brooklyn, N. Y. 
Warrant issued September 22, 1887. 

Answered to September twenty-third, and held to bail for trial at 
Special Sessions. 
Witnesses: Arch. D. Clark, W. W. Meeteer, and E. W. Martin, chemist 
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INSPECTION No. 1016 H. 

The People v. Rogers. 

Justice Naeher's Police Court, Brooklyn, N Y. 

Warrant issued September 13, 1887. 

ifciswered to September fourteenth, and held to bail for trial at 
Special Sessions. 

Counsel, A. C. Salmon. 

Witnesses: W. W. Meeteer, E. S. Wilson and R. W. Moore, chemist. 



INSPECTION No. 573 K. 

The People v. Kehoe. 
Tombs Police Court, New York. 

Warrant issued September 8, 1887. 

Answered to September twelfth, and adjourned to September four- 
teenth, to September fifteenth, and held to bail for trial at Special 
Sessions. 

Counsel, Chas. D. Olendorf. 

Witnesses : Arch. D. Clark, Wm. W. Meeter and R. W. Moore, chemist. 



INSPECTION No. 1214 H. 

The People k. Furst. 

Justice Naeher's Police Court, Brooklyn, N Y. 

Warrant issued September ?2, 1887. 

Answered to September twenty-third, and held to bail for trial at 
Special Sessions. 

Counsel, A. C. Salmon. 

Witnesses: W. W. Meeter, Arch. D. Clark, R. W. Moore, chemist. 



INSPECTION No. 1279 H. 

The People u Larkin. 

Justice Naeher's Court, Brooklyn, N Y. 

Warrant issued September 23, 1887. 
Answered to September twenty-fourth. 
Pleaded guilty; fined twenty-five dollars. 

Witnesses: W. W. Meeteer, Arch. D. Clark and E. W. Martin, chemist. 

44 
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INSPECTION No. 726 K 

The People u Stiffins. 
Justice Naeher's Court, Brooklyn, N. Y. 
Warrant issued September 23, 1887. 

Answered to September twenty-fourth. . 

Pleaded guilty; fined twenty-five dollars. 
Witnesses: Arch. D. Clark, W. W. Meeteer, and E. W. Martin, chemist. 



INSPECTION No. 1245 H. 

The People v. VagT8. ' 

Justice Naeher's Police Court, Brooklyn, N. Y. 
Warrant issued September 22, 1887. 

Answered to September twenty-third; held to bail for trial at 
Special Sessions. 

Witnesses: Wl W. Meeteer, Arch. D. Clark, andE, W. Martin, chemist. 



INSPECTION No. 1761 G. 

The People v. Valpe. 
Essex Market Police Court, New York. ' 

Warrant issued September 26, 1887. 
Answered to September twenty-seventh. 

Adjourned to September twenty-eighth, and held to bail for trial at 
Special Sessions. 

Witnesses : T. R. Gray, J. R. Wheeler, and E. Waller, chemist. 



INSPECTION No. 6274 D. 
The People v. Tilley. 
Jefferson Market Police Court, New York. 
Warrant issued September 21, 1887. 

Answered to September twenty-second, and held to bail for trial at 
General Sessions. 
Witnesses: J. J. Sorogan, W. W. Meeteer, and R. W. Moore, chemist. 



INSPECTION No. 1281 H. 
The People v. Meyerholz. 
YorkviUe Police Court, New York. 
Warrant issued September 26, 1887. 

Answered to September twenty-ninth, and held to bail for trial at 
Special Sessions. 
Witnesses: W. W. Meeteer, Arch. D. Clark and E. W. Martin, chemist. 



* '..**.. 
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INSPECTION No. 1297 H. 
The People u Cleary. 
• YorkviUe Police Court, New York. 

Warrant issued September 26, 1887. 

Answered to September twenty-ninth, and held to bail for trial at 
Special Sessions. 

Witnesses: W. W. Meeteer, Arch. D. Clark, and E. W. Martin, 
chemist. 

/ 

INSPECTION No. 736 K. 

The People v. Hueg. 
Yorhville Police Court, New York. 

Warrant issued September 26, 1887. 

Answered to September twenty-ninth, and held to bail for trial at 
Special Sessions. 

Witnesses: Arch. D. Clark, W. W. Meeteer and E. W. Martin, 
chemist 



INSPECTION No. 1099 H. 

The People v. Marvin. 

Harlem Police Court, New York. 

Warrant issued September 22, 1887. 

Answered to September twenty-sixth, and adjourned to September 
twenty-eighth. 

Adjourned to October first. 

Counsel, F. V. S. Oliver. < 

Witnesses: N. Honsselle, W. W. Meeteer and Thomas Gladding, 
chemist. 



The result of the seventy-three preceding prosecutions for violation 
of the milk law, commenced between January 1 and September 30, 
1887, were as follows: 

44 were convicted at Special Sessions, fined $1 , 355 

27 remaining in Special Sessions awaiting trial. 
2 remaining in General Sessions awaiting trial. 

73 $1,355 
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The foregoing statement, representing 178 cases remaining untried 
as reported to you December 31, 1886, shows the following result: 

In General Sessions Court: 

84 were convicted and fined ' $8,555 00 

Less fines remitted ; . . . 165 00 

$8,390 00 

67 were convicted and sentence suspended. 

1 forfeited his bail. 

1 died. 

5 remain untried. 



158 total. 



In Special Sessions Court: 

12 were convicted and fined $1 , 250 00 

5 were tried and acquitted. 

1 remains untried. 

2 dismissed from calendar. 



20 total. Total fines \ $9,640 00 



The following statement represents prosecutions commenced between 
January 1 and October 1, 1887, under chapter 183, Laws of 1885, as 
amended by chapter 577, Laws of 1886, and under chapter 215, Laws 
of 1882, and the present status of the cases : 

CASE No. 2001 A. 

The People u Kohn. 
The Jefferson Market Police Court, New York. 

Warrant issued January 19, 1887. 

Answered to January 21, 1887, and held to bail for trial at General 
Sessions. 

Indicted May 19, 1887. 

Case called for trial June 27, 1887. 

Pleaded guilty; sentence suspended. 

Counsel, F. V. S. Oliver. 

Witnesses: Henry Kohn, T. R. Gray, T. C. DuBois, and J. P, 
Geisler, chemist. 
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CASE No. 499 G. 

The People v. Meyeks. 

Justice Walsh's Police Court, Brooklyn!, N Y. 

Warrant issued January 13, 1887. 

Answered to January 26, 1887, and held to bail for trial at Special 
Sessions. 
Case called for trial February 4, 1887. 
Adjourned to February 11, 1887. 
Tried by jury; convicted; fined $100. 
Counsel, A. C. Salmon. 
Witnesses: T. R Gray, J. R Wheeler, and E. W. Martin, chemist. 



CASE No. 208 F. 

The People u Weiss. 

YorhviUe Police Court, New York. ' 

Warrant issued January 10, 1887. 

Answered to January 11, 1887, held to bail for trial at Special 
Sessions. 

Case called for trial January 19, 1887. 

Adjourned to January 26, 1887. 

Adjourned to January twenty-eighth. 

Tried; convicted; fined $100. 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, J. J. Sorogan, and R A. Witthaus, chemist. 



\ 

CASE No. 497 G. 

The People u Nathan. 

Jefferson Market Police Court, New York. 

Warrant issued January 18, 1887. 

Answered to January 19, 1887, held to bail for trial at General 
Sessions. 

Indicted May 19, 1887. 

Called for trial June 1, 1887. 

Pleaded guilty; sentence suspended. 

Counsel, F. V. S. Oliver. 

Witnesses: T. R Gray, Chas. Sears, and E. W. Martin, chemist. 

45 
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CASE No. 1303 B. 

The People v. Lauperty. 

Jefferson Market Police Court, New York. 

Warrant issued January 18, 1887. 

Answered to January 19, 1887; held to bail for trial at General 
Sessions. 
Indicted May 19, 1887. 
Called for pleading June 1, 1887. 
Pleaded guilty; sentence suspended. 
Counsel, F. V. S. Oliver. 
Witnesses: Charles Sears, T. R Gray and E. W. Martin, chemist. 



CASE No. 992 B. 

The People v. Liddy. 
Jefferson Market Police Court, New York. 

Warrant issued January 20, 1887. 

Answered to January 21, 1887. 

Adjourned to January 24, 1887; adjourned to January thirty-first; 
adjourned to February 15, 1887. ' 

Examination waived; held to bail for trial at Special Sessions. 

Called for trial February 24, 1887. 

Adjourned to March 3, 1887; adjourned to March tenth and tried. 
Convicted, fined $250. 

Counsel, La Roy S. Grove. 

Witnesses: Charles Sears, Arch. D. Clark and E. G. Love, chemist. 



CASE No. 867 D. 

The People v. Lutz. 

Jefferson Market Police Court, New York. 

Warrant issued February 1, 1887. 

Answered to February 3, 1887; held to bail for trial at General 
Sessions. 
Indicted March 16, 1887. 

Called for trial April 21, 1887. ( 

Pleaded guilty; fined $100. 
Counsel, C. D. Olendorf. 
Witnesses : J. J. Sorogan, E. S. Wilson and R. W. Moore, chemist. 



», 
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' - CASE No. 868 D. 

The People v. Egan. 

Jefferson Market Police Court, New York. 

Warrant issued February 1, 1887. 

Answered to February 2, 1887. 

Examination waived; held to bail for trial at General Sessions. 

Indicted March 16, 1887. 

Case called for trial April 21, 1887. 

Pleaded guilty; sentence suspended. 

Counsel, Charles D. Olendorf. 

Witnesses: J. J. Sorogan, E. S. Wilson and R W. Moore, chemist. 



CASE No. 2003. 

The People v. Lane. 

Jefferson Market Police Court, New York. 

Warrant issued January 19, 1887. 

Answered to January 20, 1887. 

Examination waived ; held to bail for trial at Special Sessions. 

Case called for trial January 26, 1887. 

Pleaded guilty ; fined $100. 

Counsel, F. V. S. Oliver. 

Witnesses: Henry Kolm, T. C. Du Bois and J. F. Geisler, chemist. 



CASE No. 501 G. 

The People v. Wateebuey. 

Tombs Police Court, New York. 

Warrant issued February 14, 1887. 

Answered to February 15, 1887. 

Examination waived ; held to bail for trial at General Sessions. 

Indicted March 16, 1887, 

Case called for trial April 20, 1887. 

Pleaded guilty ; sentence suspended. 

Counsel, C. D. Olendorf. 

Witnesses: T. B. Gray, J. J. Sorogan and It W. Moore, chemist 
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CASE No. 209 F. 

The People u L&ngan. 

Jefferson Market Police Court, New York, 

* 

Warrant issued February 15, 1887. 

Answered to February 15, 1887 ; adjourned to February 26, to 
March 5, 1887, and held to bail for trial at General Sessions. 
Indicted March 16, 1887. 
Called for trial April 21, 1887. 
Pleaded guilty; fined $100. 
Counsel, C. D Olendorf. 
Witnesses: E. S. Wilson, S. J. White and E. W. Moore, chemist. 



CASE No. 866 D. 

The People v. Allpobt. 
Jefferson Market Police Court, New York. 

Warrant issued February 15, 1887. 

Answered to February sixteen, adjourned to twenty-fifth, adjourned 
to March fifteen, adjourned to April fifteen; examination and held to 
bail for trial at General Sessions. 

Grand jury May 19, 1887; indicted. 

Called for trial June 1, 1887. 

Pleaded guilty; fined $100. 

Counsel, C. D. Olendorf. 

Witnesses: J. J. Sorogan, E. S. Wilson and E. W. Martin, chemist. 



CASE No.. 502 G. 

The People v. Rodin. 

Justice Massey's Police Court, Brooklyn, N. F. 
Warrant issued February 19, 1887. 

Answered to February 22, 1887; held to bail for trial at Special 
Sessions. 

Case called for trial March 21, 1887. 

Pleaded guilty; fined $100. 

Counsel, A. C. Salmon. 

Witnesses: T. R. Gray, J. J. Sorogan and R. W. Moore, chemist. 



New York State Dairy Commissioner. 357 

CASE No. 500 G. 

The People u Lauferty. 

Tombs Police Court, New York. 

Warrant issued February 23, 1887. * 

Answered to February 24, 1887; held to bail for trial at General 
Sessions. 

Grand jury, March 16, 1887; indicted. 

Called for trial April 27, 1887. 

Pleaded guilty; fined $200. 

Counsel, F. V. S. Oliver. 

Witnesses: T. R. Gray, Charles Sears and R W. Moore, chemist 



CASE No. 503 G. 

The People v. Ajdler. 

1 Tombs Police Court, New York. 

Warrant issued February 23, 1887. 

Answered to February 24, 1887; held to bail for trial at General 
Sessions. 

Grand jury, March 16, 1887; indicted. 

Case called for trial April 21, 1887. 

Pleaded guilty; fined $100. 

Counsel, F. V. S. Oliver. ' 

Witnesses: T. R. Gray, Charles Sears and R. W. Moore, chemist. 



CASE No. 1311 B. 

The People u Nathan. 

Tombs Police Court, New York. 

Warrant issued February 23, 1887. 

Answered to February 24; held to bail for trial at General Sessions. 

Grand jury, March 16, 1887; indicted. 

Called for trial April 27, 1887. 

Pleaded guilty; sentence suspended. 

Counsel, F. V. S. Oliver. 

Witnesses: Charles Sears, T. R. Gray and R. W. Moore, chemist. 
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CASE No. 869 D. 
The People v. Hart. 

Harlem Police Court, New York. 

Warrant issued February 26, 1887. 
% Answered to the twenty-sixth; held to bail for trial at Special 
Sessions. 

Case called for trial March 3, 1887. 

Tried and acquitted. 

Counsel, C. D. Olendorf. 

Witnesses: J. J. Sorogan, T. R. Gray, and R. W. Moore, chemist 



CASE No. 1309 B. 

The People v. Kenney. 

Justice Walsh's Police Court, Brooklyn, N Y. 
Warrant issued February 19, 1887. 
Answered to February 23, 18&7. 
Pleaded guilty; fined $100. 
Counsel,*A. C. Salmon. 
Witnesses: T. C. Du Bois, Chas. Sears, and R. A. Witthaus, chemist. 



WOMANS' HOSPITAL. 

The People u Dennis. 

YorkviUe Police Court, New York. 
Warrant issued March 3, 1887. 

Answered to March 5, 1887; adjourned to the seventeenth; examin- 
ation and held to bail for trial at Special Sessions. 
Case set for trial April 7, 1887. 
Tried; convicted; fined $250. 
Counsel, C. D. Olendorf. 
Witnesses: S. H. Leroy, T. R. Gray, and R. W. Moore, chemist. 



CASE No. 504 Gh 

The People v. Wolf. 

YorkviUe Police Court, New York. 
Warrant issued March 4, 1887. 

Answered to March fifth, and held to bail for trial at General 
Sessions. 
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Grand jury May 19, 1887; indicted; case called for trial May 23, 
1887. ' 

Pleaded guilty; fined $100. 
Counsel, L. S. Gove. 
Witnesses: T. R. Gray, Chas. Sears, and E. W. Martin, chemist 



CASE No. 505 G. , f 

The People v. Dennis. 

YorkviUe Police Court, New York. 
Warrant iesued March 4, 1887. ( 

Answered to March fifth, held to bail for trial at Special Sessions. 
Case called for trial March twenty-eighth. 
Adjourned ta April 7, 1887, and tried; convicted; fined $250. 
Counsel, L. S. Gove. 
Witnesses: T. R Gray, Charles Sears and E. W. Martin, chemist. 



CASE No. 139£ J. 

The People v. Fletcher. 

Harlem Police Court, New York. 

Warrant issued March 31, 1887* 

Answered to April first; adjourned to April fifth; adjourned to April 
seventh, and held to bail for trial at Special Sessions. 

Called for trial April eleventh. 

Adjourned to April thirteenth, and dismissed from calendar by the 
court as he had paid a fine in another case. 

Counsel, F. V. <S. Oliver. 

Witnesses: T. C. DuBois, S. J. White and J. F. Geisler, chemist 



CASE No. 211 F. 

The People v. Dunn. 

Jefferson Market Police Court, New York. 

Warrant issued March 10, 1887. 

Answered to March eleventh; held to bail for trial at Special 
Sessions. 

Called for trial March seventeenth. 

Adjourned to March twenty-third; adjourned to April sixth and 
tried; acquitted. 

Counsel, F. V S. Oliver. 

Witnesses: E. S. Wilson, J. J. Sorogan and E. W. Martin, chemist. 
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CASE No. 210 F. 

i 

The People v. Milleb. 

Jefferson Market Police Court, New York. 
Warrant issued March 10, 1887. 

Answered to March eleventh; held to bail at Special Sessions. 
Case set for trial March seventeenth. 

Adjourned to March twenty-third; adjourned to April sixth. 
Pleaded guilty; fined $100. 
Counsel, F. V. S. Oliver. 
Witnesses: E. S. Wilson, J. J. Sorogan andE. W. Martin, chemist. 



CASE No. 1315 B. 

The People v. Arensbueg. 

Justice Walsh'% Police Court, Brooklyn, N. Y. 
Warrant issued February 18, 1887. 

Answered to February twenty-fourth, and adjourned to March fifth. 
Case removed to General Sessions Court 
Before grand juty April 1, 1887; indicted. 
Counsel, A. C. Salmon. 
Witnesses: Charles Sears and T. R. Gray. 



CASE No. 506 G. 

The People v. McGann. 

Justice Massey's Police Court, Brooklyn, N Y. 
Warrant issued February 18, 1887. 
Answered to February 25, 1887. 
General Sessions Court. 

Before grand jury April 1, 1887; indicted. ♦ 

Counsel, A. C. Salmon. 
Witnesses: T. R. Gray and Charles Sears. 



CASE No. 215 F. 

The People v % Tully. 

Tombs Police Court, New York. — (Assault case.) 
Warrant issued February 14, 1887. 
Answered to February 15, 1887; examination waived. 
Gave bail for trial at General Sessions. 
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Before grand jury March 8, 1887; indicted. 
' Called for trial March 18, 1887; tried and acquitted. 
Counsel, L. S. Gove. 
Witnesses : E. S. Wilson and J. B. Wheeler. 



CASE No. 982 B. 

The People v. Cassidy. 

Jefferson Market Police Court, New York. 

Warrant issued March 11, 1887. 

Answered to March twelfth and held to bail for trial at General 
Sessions. 

Before grand jury, May 19, 1887; indicted. 

Called for trial June 7, 1887. 

Pleaded guilty; fined $100. v 

Counsel, C. D. Olendorf. • 

Witnesses: Charles Sears, A. D. Clark and E. G. Love, chemist. 



CAS? No. 1313 B. 

The People u Kiernan. 

Jefferson Market Police Court, New York. 

Warrant issued March 11, 1887. 

Answered to March twelfth and held to bail for trial at General 
Sessions. 

Before grand jury May 19, 1887; indicted. 

Called for trial June 6, 1887. 

Pleaded guilty; sentence suspended. 

Counsel, Charles D. Olendorf. 

Witnesses: Charles Sears, T. E. Gray and E. W. Moore, chemist. 



CASE No. 1404 I. • 

The People v. Ctjsick. 

Tombs Police Court, New York. 

Warrant issued March 3, 1887. 
Answered to March fourth. 
Held to bail for trial at General Sessions. 
Before grand jury May 19, 1887; indicted. 
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Up for pleading May 24, 1887; pleaded guilty. 

Fined $100. 

Counsel, Charles D. Olendorf. 

Witnesses: J. B. Wheeler, S. J. White and R W. Moore, chemist. 



CASE No. 1311 B. 

The People v. Zimmer. 

Jefferson Market Police Court, New York. 

Warrant issued March 4, 1887. 

Answered to March seventh; held to bail for trial at General 
Sessions. 

Before grand jury March sixteenth; indicted. 

Called for trial April 26, 1887. 

Pleaded guilty; fined $100. 

Counsel, L. S. Gove. 

Witnesses: Charles Sears, T. B. Gray and B, W. Moore, chemist. 



CASE No. 1316 B. 

The People v. Herrle. 

Justice Naeher's Police Court, Brooklyn, N. F. 

Warrant issued April 16, 1887. 

Answered to April twenty-fifth. 

Pleaded guilty; fined $100. 

Counsel, A. C. Salmon. 

Witnesses: Charles Sears, J. B. Wheeler and B. W. Moore, chemist. 



CASE No. 1406 J. ' 

The People v. Schieffer. 

Justice Walsh's Police Court, Brooklyn, N. Y. 

Warrant issued April 16, 1887. 

Answered to May 11, 1887; held to bail for trial at Special Sessions. 

Called for trial May 18, 1887. 

Tried, convicted; fined fifty dollars. 

Counsel, A. C. Salmon. 

Witnesses: J. B. Wheeler, Charles Sears and B. W. Moore, chemist. 
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CASE No. 873 D. a 

The People v. Mullen. 

Harlem Police Court, New York. 

Warrant issued March 31, 1887. 

Answered to April firpt; held to bail for trial at General Sessions. 

Before grand jury May 19, 1887; indicted. 

Case called for trial May twenty-third. 

Pleaded guilty; sentence suspended. 

Counsel, Charles D. Olendorf. 

Witnesses: J. J. Sorogan, T. C. DuBois and R. W. Moore, chemist. 



CASE No. 875 D. 

The People v. Fletcher. 

Harlem Police Court, New York. 

Warant issued March 31, 1887. 

Answered to April first; held to bail for trial at Special Sessions. 

Case called for trial April sixth; adjourned to April 13, 1887. 

Pleaded guilty; fined $100, 

Counsel, Charles D. Olendorf. 

Witnesses: J. Jv Sorogan, T. C. DuBois and R W. Moore, chemist. 



CASE No. 874 D. m 

The People v. Anderson. 

Harlem Police Court, New York. 

Warrant issued March 31, 1887. 

Answered to April 1, 1887; held to bail for trial at Special Sessions. 

Called for trial April 6, 1887. 

Pleaded guilty; fined $100, or one day in jail. 

Counsel, C. D. Olendorf. 

Witnesses: J. J. Sorogan, T. C. Du Bois and K. W. Moore, chemist. 



CASE No. 509 G. 

The People u Brooks. 

Jefferson Market Police Court, New York. 

Warrant issued March 25, 1887. 

Answered to March 26, 1887; held to bail for trial at General Sessions. 

Before grand jury May 19, 1887; indicted. 
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Called for trial May 23, 1887; pleaded guilty; sentence suspended. 

Counsel, L. S. Gove. 

Witnesses: T. R. Gray, E. S. Wilson and Charles M. Still well, chemist. 



CASE No. 510 G. 

The People v. Tarlton. 

Jefferson Market Police Court, New York. 
Warrant issued March 25, 1887. 

Answered to March twenty-sixth; adjourned to March twenty-ninth; 
examination waived. 
Gave bail for trial at General Sessions. * 
Before grand jury May 19, 1887; indicted. 
Case called for trial May twenty-third. 
Pleaded guilty; sentence suspended. 
Counsel, F. V. S. Oliver. 
Witnesses: F. R. Gray, E. S. Wilson and C. M. Still well, chemist 



CASE No. 508 G. 

The People v. Rothman. 

Jefferson Market Police Court, New York' 

Warrant issued March 25, 1887. 

Answered to March twenty-sixth; held to bail for trial at General 
Sessioni. 

Before grand jury May nineteenth; indicted. 

Called for trial June sixth; adjourned to June 7, 1887, and tried by 
jury; convicted; fined $250. \ 

Counsel, L. S. Gove. 

Witnesses: T. R. Gray, E. S. Wilson and R. W. Moore, chemist. 



CASE No. 507 G." 

People v. Provost. 
Jefferson Market Police Court, New York. 
Warrant issued March 25, 1887. 
Answered to March twenty-sixth; held to bail for trial at Special 

« 

Sessions. 

Called for trial March thirty-first, and adjourned to April 7, 1887. 
Pleaded guilty; fined fifty dollars. 

m 

Counsel, Chas. D. Olendorf. « 

Witnesses: E. S. Wilson, T. R. Gray and R. W. Moore, chemist. 
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CASE No. 220 F. v 

People t>. Koopman. 

Jefferson Market Police Court, New York. 

Warrant issued March 25, 1887. 

Answered to March twenty-ninth, and held to bail for trial at 
General Sessions. 

Before grand jury May nineteenth; indicted. 

Called for trial June 6, 1887. 

Pleaded guilty; fined fifty dollars. 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, T. R. Gray and R. W. Moore, chemist. 



CASE No. 221 P. 

People v. Lee. 

Jefferson Market Police Court, New York. 

Warrant issued March 25, 1887. 

Answered to March twenty-ninth, and held to bail for trial at 
General Sessions. 

Before grand jury May nineteenth; indicted. 

Case called for trial May 23, 1887. 

Pleaded guilty; sentence suspended. • 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, T. R Gray and R W. Moore, chemist. 






CASE No/222 F. 

People v. Etzel. 

Jefferson Market Police Court, New York. 

Warrant issued March 28, 1887. 

Answered to March thirtieth; held to bail for trial at General 
Sessions. 

Before grand jury May 19, 1887; indicted. 

Case transferred from General to Special Sessions. 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, T. R Gray and C. M. Stillwell, chemist 
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CASE No. 223 F. 

People v. Gee. 

.Jefferson Market Police Court, New York. 

Warrant issued March 25, 1887. 

Answered to March 29 and adjourned to March 30; examination 
held and bailed for trial at General Sessions. 

Before grand jury May 19 ; indicted. 

Called for trial May 23, 1887. 

Pleaded guilty; fined fifty dollars. 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, T. R Gray and Charles M. Stillwell, 
chemist. 



CASE No. 511 G. 

People v. Rau. 

Jefferson Market Police Court, New York. 

Warrant issued March 26, 1887. 

Answered to March 29; held to bail for trial at General Sessions. 

Before grand jury May 19, 1887; indicted. 

Called for trial June 6, 1887. 

Pleaded guilty; fined fifty dollars. 

Counsel, Chas. T>. Olendorf. • 

Witnesses: T. R Gray, E. S. Wilson and C. M. Stillwell, chemist. 



CASE No. 224 F. 

People v. Kunze. 

Jefferson Market Police Court, New York. 

Warrant issued April 2, 1887. 

Answered to April third; held to bail for trial at General Sessions. 

Before grand jury May 19, 1887; indicted. 

Case called for trial June sixth. 

Pleaded guilty; sentence supended. 

Counsel, F. V. S. Oliver. 

Witnesses: E. S. Wilson, T. R Gray and C. M. Stillwell, chemist. 
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CASE No. 142 J. 

People v. Donnolly. 

Harlem Police Court, New York. 
Warrant issued May 5, 1887. 

Answered to May tenth, and held to bail for trial at Special Sessions. 
Called for trial May sixteenth; adjourned to May twenty-third and 
case called. 

Pleaded guilty; fined fifty dollars or one day in jail. 

Counsel, F. V. S. Oliver. 

Witnesses: T. C. Du Bois, J. J. Sorogan and C. M. Stillman, chemist! 



CASE No. 216 F. 

People v. Oest. 

Jefferson Market Police Court, New York. 
Warrant issued March 30, 1887. 

Answered to March thirtieth; examination held and discharged. 
Counsel, F. V. S. Oliver. 
Witnesses: E, S. Wilson, T. R Gray and R W. Moore, chemist. 



CASE No. 219 F. 

People v. Rosenbukg. 

Jeffersen Market Police Court, New York. 
Warrant issued March 30, 1887. 

Answered to March thirtieth; adjourned to March 31, 1887, and 
examination held and discharged. 
Counsel, F. V. S. Oliver. 
Witnesses: E. S. Wilsom, T. R Gray and R W. Moore, chemist 



CASE No. 876 D. 

People u Schwarz. 

Harlem Police Court, New York. 
Warrant issued March 31, 1887. 

Answered to April first, and examination waived; held to bail for 
trial at Special Sessions. 

Called for trial April sixth; adjourned to April thirteenth. 

Tried, convicted; fined $100. 

Counsel, L. S. Gove. 

Witnesses: J. J. Sorogan, T. C. Du Bois and C. M. Stillwell, chemist. 



,' 




368 Fourth Annual Report of the 

CASE No. 1409 L 

People v. Blanche. 

Tombs Police Court, New York. 

Warrant issued March thirtieth. 

Answered to March thirty-first, and held to "bail for trial at Special 
Sessions. 
Case called for trial April 6, 1887. 
Pleaded guilty; fined fifty dollars. 

4 

Counsel, Charles D. Olendorf. 

Witnesses: J. R Wheeler, C. Sears, W. W. Meeteer and E.G. Love, 
chemist 



CASE No. 1229 E. , 

People v. Waterbury. 

Tombs Police Court, New York. 

Warrant issued March 25, 1887. 

Answered to March twenty-sixth; held to bail for trial at General 
Sessions. 
Before grand jury May 19, 1887; indicted. 
Case called for trial May 23, 1887. 
Pleaded guilty; sentence suspended. 
Counsel, L. S. Gove. 
Witnesses: S. J. White, W. W. Meeteer and R. W. Moore, chemist. 



CASE No. 219 F. 

People v. Walgering. 

Jefferson Market Police Court, New York. 

Warrant issued April 2, 1887. 

Answered to April third, and held to bail for trial at Geneaal 
Sessions. 
Before grand jury May 19, 1887; indicted. 
Case called for trial June 9, 1887. 
Pleaded guilty; fined $100. 
Counsel, F. V. S. Oliver., 
Witnesses: E. S. Wilson, T. R. Gray and R. W. Moore, chemist* 
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CASE No. 1408 L 

* 

People v. Mobrison. 

Justice Naeher's Police Court, Brooklyn, N. Y. 1 

Warrant issued April 14, 1887. 

Answered to April twenty-fifth. j 

Pleaded guilty and sentence suspended. 

Counsel, A* C. Salmon. 

Witnesses: J. E. Wheeler, Chas. Sears and E. G. Love, chemist. 



CASE No. 1038 K. 

People u Lyddy. 

Jefferson Market Police Court, New York. 

Warrant issued. April 7, 1887. 

Answered to April ninth. 

Examination, held and discharged. 

Counsel, L. S. Gove. 

Witnesses: Arch. D. Clark, Chas. Sears and E. G. Love, chemist. 



CASE No. 1317 B. 

People u Rabineau. 

Justice Naeher's Police Court, Brooklyn, N. Y. 

Warrant issued April 16, 1887. 

Answered to April 23, 1887; held to bail for trial at Special Sessions. 

Case set for trial May eleventh; adjourned to May eighteenth. 

Case called; pleaded guilty; fined fifty dollars. 

Counsel, A. C. Salmon. 

Witnesses: Chas. Sears, J. R. Wheeler and K W. Moore, chemist 



CASE No. 1318 B. 

People v. Brimlow. 

Justice Walsh's Police Court, Brooklyn, N Y. 

Warrant issued April 25, 1887. 

Answered to April twenty-sixth; held to bail for trial at Special 
Sessions. 

Called for trial May sixth. 
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Pleaded guilty; sentence suspended. 

Counsel, A. C. Salmon. 

Witnesses: Chas. Sears, J. R. Wheeler and E. G. Love, chemist. 



CASE No. 1053 K. 

People v. Boyle. 

Harlem Police Court, New York. 

Warrant issued April 14, 1887. 

Answered to April sixteenth; held to bail for trial at Special Sessions. 

Case called April twenty-fifth. 

Pleaded guilty; fined $100. 

Counsel, t. V. S. Oliver. 

Witnesses: Arch. D. Clark, S. J. White and R. W. Moore, chemist. 



CASE No. 515 G. 

People v. Hitchcock. 

Jefferson .Market Police Court, New York. 

Warrant issued April 21, 1888. 

Answered to April twenty-second; held to bail for trial at General 
Sessions. 

Before grand jury May 19, 1887; indicted. 

Called for trial May 23, 1887. 

Pleaded guilty; fined fifty dollars. 

Counsel, Chas. D. Olendorf. 

Witnesses: T. R. Gray, J. R. Wheeler and E. G. Love, chemist. 



CASE No. 1207 H. 

The People v. Blanck. 
Jefferson Market Police Court, New York. 

Warrant issued April 20, 1887. 

Answered to April twentieth, and held to bail for trial at Special 
Sessions. 

Case called April 25, 1887, and tried; convicted; fined $200. 

Counsel, C. D. Olendorf. 

Witnesses: W. W. Meeteer, Arch. D, Clark, Chas, Sears and R, W. 
Moore, chemist. 
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CASE No. 1412 L 

The People v. Watebbuby. 

Jefferson Market Police Court, New York. 

Warrant issued April 20, 1887. 

Answered to April twentieth, and held to bail for trial at General 
Sessions. 

Before grand jury May 19, 1887; indicted. 

Case called for trial May 24, 1887; pleaded guilty; sentence sus- 
pended. ' 

Counsel, C. D. Olendorf. 

Witnesses: J. E. Wheeler, W. W. Meeteer, Arch. D. Clark and J. F. 
Geisler, chemist. 



CASE No. 878 D. 

The People v. Sullivan. 
Harlem Police Court, New York. 

Warrant issued May 19, 1887. 

Answered to May twenty-first; examination, and held to bail for 
trial at General Sessions. 

Before grand jury June twenty-third; indicted. 

Case called for trial June twenty-seventh; pleaded guilty and fined 
$100; fine remitted. 

Counsel, L. S. Gove. 

Witnesses: J. J. Sorogan, T. R Gray and R W. Moore, chemist. 



CASE No. 1126 E. 

The People u Phillips. 
Justice Walsh's Police Court, Brooklyn, N Y. 

Warrant issued May 3, 1887. 

Answered to May fourth, and held to bail for trial at Special 
Sessions. 

Case set for trial May eleventh; adjourned to May twenty-fifth; 
adjourned to June second, to June ninth, to June twenty-third. 

Defendant dead. 

Counsel, A. C. Salmon. 

Witnesses: S. J. White, A. D. Clark, W. W. Meeteer and J. F. Geis- 
ler, chemist. 
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CASE No. 1127 E. 

The People v. Eober. 
Justice Walsh's Police Court, Brooklyn, N. Y. 

Warrant issued May 3, 1887. 
Answered to May fourth. 
Pleaded guilty; fined fifty dollars. 
Counsel, A. C. Salmon. 

Witnesses: S. J. White,. A. D. Clark, W. W. Meeteer and J. F. 
Geisler, chemist. 



CASE No. 1049 K. 

The People v. Benson. 

Justice Walsh's Police Court, Brooklyn, N. F. 

Warrant issued May 3, 1887. 
Answered to May fourth. \ 
Pleaded guilty; fined fifty dollars. 
Counsel, A. C. Salmon. 

Witnesses: Arch. D. Clark, S. J. White, W. W. Meeter and J. F. 
Geisler, chemist. 



CASE No. 1206 H. 

The People v. Aders. 

Justice Walsh's Police Court, Brooklyn, N. Y. 

Warrant issued May 3, 1887. 

Answered to May fourth, and held to bail for trial a£ Special 
Sessions. 
Case called for trial May eleventh. 

Tried, convicted; fined fifty dollars. » 

Counsel, A. C. Salmon. 
Witnesses: W. W. Meeteer, A. D. Clark and E. W. Moore, chemist. 



CASE No. 141 J. 

The People v. Meincke. 

Harlem Police Court, New York. 

Warrant issued May 5, 1887. ' 

Answered to May eleventh; held to bail for trial at General Sessions, 
Before grand jury May nineteenth; indicted. 
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Case called for trial May twenty-third. 

Pleaded guilty; fined $100. 

Counsel, F. V. S. Oliver. 

Witnesses: T. C. DuBois, J. J. Sorogan and J. F. Geisler, chemist. 



CASE No. 140 J. 

The People v. Nurse. 

Harlem Police Court, New York. 
Warrant issued May 5, 1887. • 

Answered to May eleventh; adjourned to May fourteenth and held 
to bail for trial at General Sessions. 
Before grand jury June 23, 1887; indicted. 
Case transferred from General to Special Sessions. 
Counsel, F. V. S. Oliver. 
Witnesses: T. C. DuBois* J. J. Sorogan and J. F. Geisler, chemist. 



. CASE No. 880 D. 
The People v. Kohn. 

Tombs Police Court, New York. 

Warrant issued May three. 

Answered to May sixth and held to bail for trial at General Sessions. 

Before grand jury May nineteenth; indicted. 

Case called for trial on May twenty-third; adjourned to June thir- 
teenth, to twentieth, to twenty-third, to twenty-seventh, to twenty- 
ninth and to July first. 

Pleaded guilty; sentence suspended. 

Counsel, L. S. Gove. 

Witnesses: Patrick Hynes, J. J. Sorogan and C. M. Stillwell, chemist. 



CASE No. 1320 B. 

The People u Garry. 

Justice Naehers' Police Court, Brooklyn, N Y. 
Warrant issued May 4, 1887. 

Answered to May ninth; held to bail for trial at Special Sessions. 
Case called for trial May sixteenth; adjourned to June first. 
Tried; convicted, fined fifty dollars. 
Counsel, A. C. Salmon. 
Witnesses: Charles Sears, W. W. Meeteer and E. G. Love, chemitft. 
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CASE No. 1321 B. 

The People v. Munson. 

Judge Drew's Court, Flushing, L. I. 
Warrant issued May 10, 1887. , 

Answered to May twentieth and held to bail for trial at Special 
Sessions. ^ 
Called for trial May twenty-seventh. 
Tried by jury; convicted, fined $100. 
Counsel, A. C. Salmon. 
Witnesses: Charles Sears, E. S. Wilson and R. W. Moore, chemist. 



CASE No. 513 G. 

The People u O'Connell. - , 

Harlem Police Court, New York. 
Warrant issued May 4, 1887. 

Answered to May sixth, and held to bail for trial at Special Sessions. 
Case called for trial May thirteenth. 
Tried, convicted; fined $100, or one day in jail. 
Counsel, F. V. S. Oliver. 
Witnesses : T. R. Gray, J. J. Sorogan and R. W. Moore, chemist. 



' CASE No. 879 D. 

The People u Rielly. 

Yonkers Police Court, Yonkers, N. Y. 
Warrant issued June 2, 1887. 

Answered to June third; held to bail for trial at Special Sessions. 
Case called for trial on June seventeenth. » 

Tried, convicted; fined $100. 
Counsel, A. C. Salmon. 

Witnesses: J. J. Sorogan, T. R. Gray, T. C. DuBois and R. W. 
Moore, chemist. 



CASE No. 517 G. 

People v. Feehan. 

Jefferson Market Police Court, New York. 
Warrant issued June 1, 1887. 

Answered June second; examination held and discharged. 
Counsel, C. D. Olendorf. 
Witnesses: T. R. Gray, J. R. Wheeler and R. W. Moore, chemist. 
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CASE No. 518 G. 

People v. O'Connell. 

Justice Massey's Police Court, Brooklyn, N. Y. 
Warrant issued June first. x N 

Answered to July nineteenth. 
Pleaded guilty; fined $100. 

Witnesses: T. E. Gray, E. S. Wilson, Chas. Sears and E. W. Moore, 
chemist. 



CASE No. 1209 H. 
The People v. Bingley. 

Jefferson Market Police Court, New York. 

Warrant issued June 13, 1887. 

Answered June fourteenth; held to bail for trial at Special Sessions. 

Called for trial September 21, 1887, and adjourned to October 
twelfth. 

Counsel, C. D. Olendorf. 

Witnesses: W. W. Meeteer, Charles Sears, J. J. Sorogan and E. W. 
Moore, chemist. 



CASE No. 1411 1. 

The People u Winchell. 

Justice Hussey's Court, Kingston, N Y. 
Warrant issued June 10, 1887. 
Answered to June tenth. 
Pleaded guilty; fined $100. 
Counsel, A. C. Salmon. 
Witnesses: J* E. Wheeler, C. Sears and E. W. Moore, chemist. 



The People u O'Neil. 

Justice NaeJier's Police Court, Brooklyn, N. Y. 

Warrant issued May 4, 1887. 

Answered to May eleven; held to bail for trial at Special Sessions 
on May eighteenth; adjourned to June eighth, and tried by jury; dis- 
agreement. 

Case set for retrial June fifteenth. 

Tried by jury; disagreement; adjourned indefinitely. 

Counsel, A. C. Salmon. 

Witnesses: J. E. Wheeler, C. Sears. 
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CASE No. 521 G. 

The People v. Kempster. 

General Sessions Courts New York. \ 
Before grand jury September 16, 1887; indicted. 
Witnesses: Thomas R. Gray, A. D. Clark and R. W. Moore, chemist. 



i 

The result of the seventy-nine preceding prosecutions for violation 

of the oleomargarine law, commenced between January 1 and Septem- 
ber 30, 1887, were as follows: 

17 Convicted at General Sessions, fined $1 , 750 

15 Convicted at General Sessions, sentence suspended. 

1 Tried at General Sessions and acquitted. 

• 3 Remaining in General Sessions awaiting trial. 

29 Convicted at Special Sessions, fined 3 , 000 

2 Convicted at Special Sessions, sentence suspended. 
2 Tried at Special Sessions and acquitted. 

2 Dismissed from calendar Special Sessions, having pre- 

viously paid a fine on another charge. 

1 Died. 

3 Remaining in Special Sessions awaiting trial. 

4 Charges were dismissed on examination, police court. 

79 Cases. Total fines $4,750 

The final result of prosecutions under the oleomargarine and milk 
laws for the nine months ending September 30, 1887, was as follows: 

Cases remaining untried January 1, 1887 t 178 

Cases prosecuted since January 1, 1887 152 

Total number of cases 330 

Disposed of as follows : 
270 Convicted, and fined $15,845. 
8 Acquitted on trial. 
4 Dismissed from calendar. 
4 Dismissed on examination, police. court. 

2 Deceased. 

1 Forfeited bail. 
41 Remaining on calendar awaiting trial. 
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It is with pleasure that I embrace this opportunity to acknowledge, 
on behalf of the department, the valuable assistance received from the 
officers of the New York and Brooklyn health boards, and from a large 
number of wholesale dealers in pure butter, and from public-spirited 
citizens, all of which is highly appreciated. 

Prosecutions have been brought outside of New York and Kings 
counties, in Queens, Westchester, Ulster, Orange and Delaware 
counties, in all of which the business of the department h*s received 
prompt and careful attention by the best attorneys of those counties, 
and its cases promptly tried, for which due credit is given and appre- 
ciated by this division of the department. 

The prosecutions of this department have called for a great deal of 
extra work on' the part of the police of Brooklyn, in serving summons 
and making arrests, and in summoning jurors. In some cases as many 
as fifty jurors have been summoned in one case. Much of this work 
had to be done at a time when these officers would have been off duty, 
had it not been for our jury cases. They have always done the work 
promptly, in nearly every case having the party wanted in court at 
the desired time, thereby facilitating the work of this division, for 
which the department is indebted to them. 

The department is, especially indebted to the police magistrates of 
Brooklyn, for the reason , that they hot only issue warrants and hold 
examinations, but they act as judges of Special Sessions and try the 
cases, as all misdemeanors are required to be tried by the police mag- 
istrates in Kings county, unless considered by a judge of the General 
Sessions to be a proper case to be removed to such court for trial. A 
large number of arrests have been made in that city, all of which have 
been promptly tried, and as each case takes nearly an entire day, they 
have frequently held court after court hours to accommodate us, and 
have given our cases very careful attention at all times. 

A large number of prosecutions commenced by this division of the 
department in Kings county, have had to originate in the office of Hon. 
J. W. Ridgeway, district attorney for the above named county; he and 
his able assistants have always given the prosecutions, prompt and 
careful attention, and advanced the cases for trial as soon as possible 
after they were commenced, for which the department is greatly 
indebted to that office. 

I can only repeat what I said last year, in regard to the court offi- 
cers, that, notwithstanding the work of this division has caused them 
a great deal of extra labor in looking up parties against whom com- 
plaints had been made, to summon or arrest them, and have them in 
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court at the desired time, thereby greatly assisting in the work of this 
division of the department, they have always acted promptly at the 
cost, many times of more or less of their time, when they would 
otherwise have been off duty, for which the thanks of the department 
are due them. * 

The large number of prosecutions of violations of the dairy law 
brought in the different districts before the police magistrates of the ' 
city of New York, has entailed upon them a great deal of labor in 
issuing warrants, hearings on return of warrants, and in the many 
examinations of cases held before them. All of which has been 
attended to promptly and in a manner to greatly facilitate the work 
of this division, which is fully appreciated by me, and for which the 
department is greatly indebted to them. 

The Court of Special Sessions of the city of New York has been 
called upon to try a large number of cases for violations of the oleo- 
margarine and milk laws, which has been done promptly and in a fair 
and equitable manner, thereby, greatly assisting in eradicating the 
evil of fraudulent sales in dairy products in the city, which is fully 
appreciated by the department. 

The Court of Special Sessions before whom all charges of misde- 
meanor in Kings county are required by law to be .brought, continued 
during the winter and spring months to try all the cases brought 
before them promptly, which was of great assistance to the department 
and was a wholesome check upon the unprincipled dealers in oleo- 
margarine, and reduced the sale of goods in that county to the 
minimum. 

At the beginning of the year there were a large number of cases 
awaiting trial in the Court of General Sessions, and in the early part 
of this year a large share of those prosecuted, elected to be tried in 
that court. To such an extent was this course pursued by the violators 
of the law that by the first of March, 175 cases were Awaiting trials 
Nearly every one of them have been disposed of in such a manner as 
to effectually stop the fraudulent sale of oleomargarine in the city of 
New York, for which the department is indebted to the honorable 
justices presiding in that court, especially to the Hon. Recorder 
Smyth, before whom a large majority of the cases were called for trial 
and disposed of. 

The numerous prosecutions in the city of New York, have caused 
an enormous- amount of work in the district attorney's office, which 
has in all cases received prompt and careful attention by the district 
attorney, and his able assistants, and been forwarded in all cases 
as fast as the great press of business in the office would permit of. 
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The Hon. R. B. Martine, district attorney, of the county of New 
York, has given the prosecutions in this division of the depart- 
ment a great deal of his personal attention giving up the entire 
calendar to our cases on several days, and personally attending in 
court nearly every day on which our cases were on the calendar for 
trial, for which the thanks of the department are due him, and are 
heartily extended by me in behalf of the department. 

The large number of prosecutions that have been carried through 
the courts to a successful issue during the nine months covered by this 
report, have called for a great deal of attention on the part of the 
entire force in this division, consuming a large share of their time, and 
has been a severe strain upon all concerned. I am pleased to be able 
to state that each and every one of counsel, chemist and experts. have 
done their duty zealously, and have been of great assistance to me 
in accomplishing what I have the honor to report. 

Respectfully yours. 

B. F. VAN VALKENBURGH, 

Assist 9 1 N. Y. Dairy Commissioner. 



Buffalo, N. Y., December, 1887. ' 
Hon. Josiah K. Brown, New York State Dairy Commissioner, Albany, N. Y. : 

Dear Sir. — I beg leave to submit the following report of the work 
of the Dairy Commission, done under my supervision in the western 
part of. the State during the year ending on the 31st day of Decem- 
ber, 1887. 

In my report last December of the work of the Dairy Department 
under my charge done in the western counties of the State, for the 
year then ending, it was stated that, " the following cases were then 
still pending in the police court of the city of Buffalo, N. Y., the sev- 
eral defendants being charged with misdemeanor in that they had 
exposed for sale, and had severally sold, adulterated milk, " viz. : 

The People v. Griffin Smith. 
The People u Daniel Mahoney. 
The People v. Alonzo G. Moulton. 
The People v. C. F. Hofheins. 
The People v. Bernhardt Hager. 
The People v. Oscar Eacker. 
The People v. Bernhard Lensing. 
The People v. M. Leppenhagen. 
The People v. Mrs. J. Moeller. 
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The People v. Frederick Roesner. 

The People u John Becker. 

The People u A. Wilkins. 

The People u Andrew P. W. Grass. 

The People v. James Franklin. 

The People v. Christian Thode. 

The People u Philip Horn. 

The People v. Nicholas Batt. 

The People u George Drummer. 

The People v. Rudolph Blumer. 

The People u Catherine Moessinger. 

All of the above named cases were commenced in said police court 
in the month of December, 1885, with the exception of the cases 
against the said defendants Batt, Drummer, Blumer and Moessinger. 
The informations, affidavits, and the duly acknowledged certificates 
of the chemist who made the analyses in the cases against the said 
several defendants Batt, Drummer, Blumer and Moessinger, were 
filed in said police court of the city of Buffalo, on the 18th day of 
August, 1886. 

All of the above mentioned cases had been pending in said police court 
since the above mentioned several dates, to wit: December, 1885, and 
August, 1886, until finally disposed of as hereinafter stated, and had 
not been previously tried for reasons stated at length in my last 
annual report. On January 21, 1887, I caused the case of George 
Drummer, one of the above named defendants, to be moved for trial 
in the police court at Buffalo, and he was tried and convicted, and 
fined twenty-five (25) dollars, which he paid. 

On the same day I again caused the case of Bernhard Lensing 
which had been tried on the part of the people in August preceding, 
and had been adjourned from time to time, to be moved, and asked 
that judgment of conviction be pronounced against him upon the evi- 
dence for the people which had been submitted on their part, but he 
again asked for an adjournment and the case was again adjourned 
until January twenty-fourth, and again until January twenty-fifth; 
and still again until January twenty-sixth when the ca^e was still 
further adjourned until March twenty-ninth on motion of the defend- 
ant's attorney, which prevailed with the court, and to await the return 
of Professor Withaus. In this case the people's witnesses had been 
examined before the police justice and the defendant at the time of 
the last adjournment demanded a jury trial, which the court was 
inclined to grant, notwithstanding our objections, and remembering 
the disastrous result in the case of Moest, Hauenstein, Stein and 
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Miller, which had been tried on the part of the people, before 
the court, and on the part of the defendants before a jury 
resulting in an acquittal, I determined, if compelled to submit 
to the empanelling of a jury at this stage of the Lensing 
case to have our witnesses present land to try the case over 
again. Professor Withaus was then absent from' the city, and was 
not expected to return before the middle of March. So the case 
was adjourned to await his return. On March twenty-ninth 
we again appeared prepared for trial, when the defendant, after 
having had a jury summoned, withdrew his former plea of not guilty, 
pleaded guilty and was fined twenty-five (25) dollars. This ended 
that case, which had been peculiarly annoying and exasperating to 
myself, our counsel and witnesses, having been adjourned many 
times, three different counsel appearing for the defendant at different 
times, and delays resulting without reason. , 

On March twenty-eighth I moved the above case of People v. Nich- 
olas Batt, which had been many times adjourned. The defendant 
appeared by counsel and demanded a jury, and L venire was issued 
returnable on March twenty-ninth, to which time the case was adjourned. 
On the twenty-ninth of March we again appeared prepared for 
trial, when the defendant made an application for a further adjourn- 
ment on account of the illness of a material witness, as was claimed. 
This would necessitate an adjournment for an indefinite period. Pro- 
fessor Withaus was then here and was very anxious to return to New 
York at once, in fact it was very dfficult to keep him here at all, and 
if the case were adjourned it was very uncertain when we could again 
procure his attendance, and then only at great expense to the people 
of the State, so that I deemed it advisable to discontinue the case upon 
the defendant's promise to abstain from all violation of the dairy laws, 
and after the court had read him a lecture, I did discontinue the 
prosecution with the consent of the court. This case had been hang- 
ing over the defendant for a long time, and this together with the 
expense to which he had been put was probably sufficient punish- 
ment, and the moral effect secured as great as if he had been con- 
victed. 

On March ^twenty-eighth the above case of the People u Rudolph 
Blumer which had been many times adjourned, was again moved for 
trial. The defendant demanded a jury trial and the case was set down 
for trial for the following day, March twenty-ninth, at which time the 
defendant withdrew his former plea of not guilty and was fined 
twenty-five (25) dollars, which he paid. 

On March thirtieth, I moved the above case of the People v. Frederick 
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Rosner for trial. The People proved their case, and the defendant 
offering no defense, was convicted and fined twenty-five (25) dollars, 
which he paid. I also, on the same day moved the above case of the 
People v. Oscar Eacker for trial. The People submitted their proofs 
and at the close o'f their cale an adjournment was had until April 
fifteen, to enable the defendant to procure his witnesses, at which time 
the defendant offered no testimony and he was convicted and fined 
twenty-five (25) dollars, which he paid. 

. The above case of the People v. AlonzoO. Moulton was discontinued, 
for the reason that defendant had gone out of business and had 
removed from the State. I also withdrew the complaints against the 
above named Philip Horn, Andrew P. W. Grass and M. Lepenhagen, 
for the reason that they had gone out of business. I believed that 
these prosecutions bad been delayed so long and had caused the 
defendants a great deal of trouble and expense that no. particular 
good would result from their further prosecution, as in their cases the 
object sought to be obtained, the stopping of the sale of adulterated 
milk by them, had ; \>een accomplished. 

I also withdrew the complaint against Catherine Moessinger, above 
named, for the reason that I ascertained that she was a widow, to 
whom it would be a hardship to pay a fine, and that she only sold 
about two quarts of milk a day which she purchased of ^a milk dealer, 
and sold, as I believe, after investigating the subject, in precisely the 
same condition in which it was when she obtained it, hence she had 
no knowledge of its adulteration. 

The above mentioned case of the People v. James Franklin was 
ended by the death of said defendant. 

On the said thirtieth day of March last, and after the close of the case 
against Frederick Roesner, I caused the case of the People v. the said 
John Becker to be- moved for trial. He thereupon made application 
to the court for a further adjournment, which application the court 
appeared willing to grant. Professor Withaus, who made the 
analysis of the milk in all of the above mentioned cases and who was, 
of course, our principal witness in these cases, was here at that time, 
but was very anxious to return immediately to New York, whither he 
had moved from Buffalo some months previously. His, professional 
engagements there were urgent and important, and he was unwilling 
to remain at Buffalo longer. Besides, his attendance was procured 
at very great expense, we being obliged to pay all his traveling and 
other expenses, and a large per diem allowance in addition for his 
services, so that a further prosecution of this case could only be made 
at a very large expense to the people of the State, with^no assurance 
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that we could dispose of them any more speedily than we had 
previously done. In view of these facts I deemed it best to withdraw 
this case, which I therefore did with the consent of the court. 

The remaining cases of the People against Griffin Smith, Daniel 
Mahoney, C. F. Hofheins, Bernhardt Hagar, Mrs. J. Mueller, A. Wilkins 
and Christian Thode, above mentioned, then pending in said police 
court at Buffalo, were discontinued on the said thirtieth of March last, 
for the same reason and with the consent of the court. 

I deemed it best to withdraw the last above mentioned cases, which 
were all that were left of the old cases in which Professor Witthaus 
was a witness, for reasons above stated. 

On the 11th day of August, 1887, I procured a warrant from the 
police justice of the city of Buffalo, for the arrest of Jacob Dorst, 
a grocer, charged with misdemeanor for exposing for sale, and 
selling, adulterated milk. The said defendant, Jacob Dorst, was 
arrested and arraigned in said police court on the twelfth day 
of August last. He pleaded not guilty, and the case was there- 
upon continued to the thirteenth day of August last at the 
•request of said defendant. On the said thirteenth day of August last, 
the said defendant Dorst appeared in said police court, and withdrew 
his former plea of not guilty, and entered a plea of guilty, and the 
police justice imposed upon him a fine of twenty-five (25) dollars, 
which said defendant then and there paid to said court. 

Early in the month of August last, there was considerable discussion 
in the public newspapers of the city of Buffalo about " swill milk," 
which, it was alleged, was being supplied by the grocers and the milk 
dealers to the citizens of said city. One of said papers, the News, 
made an investigation of quite a large number of cow-barns in the 
city, describing their condition as to cleanliness, etc., and indicated 
some dealers who were feeding distillery slops, and called upon the 
local board of health to regulate the manner of keeping cows within 
the city limits. The members of the board of health were interviewed, 
and sought to hold this department responsible for the sanitary con- 
dition of the stables within the city, and imputed negligence to us in 
the discharge of our duties. To this, in my absence, our attorney and 
one of our agents replied, detailing the work which had already been 
accomplished here in the various courts, and the work then in 
progress in various portions of western New York, together with a 
statement of resources given to us by the Legislature to prosecute the 
vast work which devolves upon this department, and drew a comparison 
of the results accomplished by this department with that of the local 
authorities, who had done nothing. The result of the agitation was 
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the adoption of certain ordinances by the board of health regulating 
the keeping of cows within the city limits, and the granting of a few 
licenses to keep cows in accordance therewith, but no prosecutions 
were ever begun by them. 

During the newspaper controversy, which was somewhat spirited 
and protracted, our attorney sought an interview with the News reporter 
who had made the investigation above referred to, with the view of 
obtaining evidence of the feeding of distillery waste to cows, but found 
that he was not in possession of sufficient facts to warrant any prose- 
cations upon his testimony, but learned of one person who was feeding 
such food, and who probably could be convicted if we could ascertain 
the facts. Accordingly our expert and Professor Vandenberg, the 
chemist, were dispatched to make an investigation of the barns of 
William Lester, who kept a large number of cows near the city limits. 
They discovered a quantity of distillery waste on the premises, saw it 
fed to the cows, saw the cows milked and the milk sold to a dealer, 
and were informed by Lester's superintendent that the herd of fifty 
cows were fed principally on these slops. On discovering this state 
of facts, on August eleventh, last, I caused a warrant to be issued 
for Lester by the police justice of the, said city of Buffalo for selling 
milk drawn from cows fed on distillery waste. He was arraigned 
on August twelfth, and protested that he was ignorant of the statutory 
prohibition of this kind of food, but admitted feeding it and agreed 
to discontinue its use. He appeared perfectly honest in the matter, 
and finally pleaded guilty to the charge and was fined twenty-five 
(25) dollars, which he paid. On a subsequent inspection of his 
premises it was learned that he had discontinued the use of distillery 
waste as food, had adopted the best kind of food for his cattle, and 
was greatly pleased at the increased quantity and quality of the milk 
obtained, more than compensating for the increase^ cost of food. 
One or two others, whom we discovered to be using these distillery 
slops, upon the conviction of Lester, immediately discontinued their 
use. This was the first case we ever had of this kind, and it produced 
good results, although inspections of the cow-barns of the city which 
were thoroughly made before this question was agitated, as well as at 
the time and since, have convinced me that the use of distillery waste 
as a food is very limited in Buffalo, notwithstanding assertions to the 
contrary. In several instances where it was alleged this " slop " was 
being used, an investigation showed that such was not the case. Many 
reports and complaints which were made to this office, upon investi- 
gation proved to be without foundation, and much of the alleged 
impure milk, when submitted to analysis, proves to be above the 
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standard. In this connection, I may say that the cow-barns of this 
city have been several times subjected to a rigid inspection by our 
inspectors, and, upon the whole, have been found in good condition. 
In some instances where the sanitary condition was bad, we have 
ordered them cleaned and put in proper condition, which has been 
done, and much work of this character of which the general public 
know nothing, has been done by this department. 
_ On August tenth, I also had a warrant issued for the arrest of Jacob 
"Weber, a -dealer in Buffalo, for selling adulterated milk. He was 
arraigned on August twelfth, pleaded not guilty, and the case 
was adjourned from time to time until September twenty-ninth, when 
he withdrew his former plea, pleaded guilty, and was fined twenty-five 
(25) dollars which he paid. 

On August twenty-fifth, I caused the arrest of Isaac Taylor for selling 
adulterated milk. He was arraigned August twenty-seventh, in the 
police court of the city of Buffalo, pleaded not guilty and the case 
adjourned to September sixth for trial. On that day the case was tried 
before the court, and after the proofs were closed, was adjourned 
until September ninth, at which time the case was summed up and 
the defendant was convicted and fined twenty-five (25) dollars, which 
he paid. This case created considerable interest among the milk 
dealers here. Taylor was one of the largest dealers, was rich, and 
had announced his intention to " fight " to the bitter end. This gave 
great encouragement to the other milk dealers who boasted to our 
inspectors that this time we had '• caught a tartar," who would 
make us a great deal of trouble, and one whom we could not 
convict, as he had a general reputation for supplying pure milk. His 
conviction was a great surprise to them, and, realizing the fact that 
the law could not be violated without meeting with sure punishment, 
and that, if we " could convict Taylor, there was no use of their fight- 
ing the law," many who had heretofore expressed defiance for the 
dairy laws have since shown a disposition to keep within the pale of 
the law and supply their customers with good milk! The conviction 
of Taylor produced greater beneficial results than any other one thing 
that has been accomplished by this department in Buffalo. 

On August twenty-ninth I caused the arrest of John Nunhold, a milk 
dealer of Buffalo, for selling adulterated milk. He was arraigned in 
police court, August 31, 1887, pleaded not guilty, and the case was 
adjourned successively to September sixteenth, September nineteenth 
and October third, on which last named day he withdrew his former plea, 
pleaded guilty, and was fined twenty-five (25) dollars, which he paid. 
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On August twenty-ninth I also caused the arrest of Henry Unbe- 
hauen, a Buffalo milk dealer, for selling adulterated milk. He was 
arraigned in police court, August thirty-first, pleaded not guilty, and 
the case was adjourned until September sixteenth, and then again until 
September thirtieth, at which time the defendant withdrew his former 
plea, pleaded guilty, and was fined twenty-five (25) dollars, which 
he paid. 

The foregoing statement comprises all the prosecutions pending at 
the date of my last report, or commenced by me since then in the 
city of Buffalo against parties for selling adulterated or unwholesome 
milk. In no case prosecuted in the police court of this city, which 
has gone to trial, has there been an acquittal. The cases that were 
discontinued were so disposed of by me for the / reason stated above 
and which I deemed sufficient, believing that the great expense which 
must necessarily be incurred in their further prosecution in procuring 
the attendance of Professor Witthaus would not be compensated by 
the most favorable results that could be obtained. Our progress 
with cases in the police court of this city has been much more speedy 
and satisfactory this year than heretofore. The combination which 
was formed by the milk dealers and grocery men in Buffalo, for Tihe 
purpose of resisting the enforcement of the dairy laws, and which was 
back of the several cases which were vigorously contested through all 
the courts, giving the department in this section much trouble, and 
causing long delays, has apparently ceased to exist, realizing, undoubt- 
edly, the futility of their efforts to defeat the execution of these laws, 
after having been signally defeated in every case which was fought in 
their behalf. We have during the present year been obliged 
to contend only with individuals, most of whom after obtaining 
as much delay as possible, have wisely concluded that "dis- 
cretion was the better part of valor, " and have, with one or 
two exceptions, finally pleaded guilty, their chief aim being to 
give as little publicity as possible to their violations of the 
law. In my former annual reports, I mentioned the fact that 
strong combinations of milk dealers and grocers had been formed to 
defeat the proper execution of the dairy laws. The police justice has 
also taken a more favorable stand in these cases, and has granted to 
us better facilities for their prosecution, and has not permitted 
defendants to unreasonably delay their final disposition. He has 
shown a willingness and readiness to allow us to promptly prosecute 
and punish offenders, and has, after informing defendants of their 
right, advised them to offer no resistance to the prosecution, unless 
they could disprove the chemical analysis, which, of course, none 
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could do. There is much reason to be satisfied with the progress 
which we have made in the prosecution of offenders in the police 
court during the present year. Of course, there have been some 
delays, but "none greater than was reasonable to expect. Our 
inspectors, in the discharge of their duties, have met with much 
less resistance this year than heretofore from milk peddlers and 
dealers. They formerly, as a rule, refused to sell our inspectors 
any milk on one pretext or another, would avoid or run away, 
from them, and in many ways seek to embarrass and prevent 
them from procuring samples. But this is the exception rather 
than the rule now. They are now very willing to give samples, 
especially those dealers who have nothing to fear from an analysis 
of their milk, and frequently request our inspectors to make inspec- 
tions of their milk. This has resulted from the system of giving 
certificates to them showing the standard of their milk. The 
inspectors each morning take as many samples as they can con- 
veniently inspect, and make lactometer and cream- gauge tests, 
make out a certificate showing the quality of the milk tested, and then 
deliver it to the person from whom it was obtained. To those whose 
milk is of good quality these certificates are of undoubted value, as 
they are evidence which can be exhibited to their customers, showing 
that the article which they supply is pure. To those whose milk is of 
inferior quality this certificate is a warning that unless the quality is 
improved they will be liable to prosecution. In this manner samples 
have been taken from all the dealers in Buffalo, tested, and certificates 
given to them several times during the year, making a very large 
number. The quality of the milk thus tested has been generally very 
good. Of course, there were many samples which on inspection proved 
somewhat doubtful, but most of them varied but very slightly from 
the -standard, not sufficient to warrant a chemical analysis being made, 
but after notifying the parties of the doubtful character of their milk, 
and warning them of the consequence if so found again, we have gen- 
erally, on a subsequent inspection, found the quality improved and above 
the standard. These inspections have been as thorough and as frequent 
as our limited number of inspectors could make, but not so frequent as 
they should be, and have resulted in improving the general quality of 
the milk furnished in Buffalo, while the expense attached to the work 
has been quite small, and only those samples having been submitted 
to the chemist for analysis which were found doubtful after the 
dealers had been previously notified that they must supply a better 
quality of milk. The majority of the milk dealers of Buffalo, have 
become convinced that the dairy department is a permanent institution, 
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determined to enforce the dairy laws and to compel the furnishing of 
unadulterated milk to the citizens of this city, and accordiAgly are 
furnishing milk which is pure, wholesome, and unadulterated, but 
there are still some who persist in violating the law, and who still 
evade our inspectors and endeavor to prevent them from taking 
samples of their milk. On one occasion, one of our inspectors was 
severely assaulted by a milk peddler from whom he was endeavoring 
to secure a sample of milk. He was arrested for the assault, but was not 
convicted because the inspector had no witnesses, and the defendant 
and his wife both positively swore that no assault had been committed. 
On another occasion the same inspector was endeavoring to secure a 
sample from another dealer, and while standing along side of his 
wagon, the man suddenly turned his horse upon him knocking him 
down and running over him, and then making his escape. But such 
cases are rare, our inspectors receiving courteous treatment from 
nearly all milk dealers. Some of them have made complaints to this 
office of the quality of milk furnished to them by producers claiming that 
it was of inferior quality, and requesting us to inspect the same. 
Our inspectors accordingly visitqd several points in the adjoining 
towns, whence shipments of milk were made to this city, and as the 
milk was delivered by the suspected parties at the railroad, took 
samples and delivered them to the chemist for analysis. The results 
of these analyses showed that all the milk so taken, with three excep- 
tions, was above the standard, and the suspicions of the Buffalo dealers 
who made the complaints were, in most cases, without foundation. 
The three samples of milk so taken, which proved to be adulterated, 
were taken at Looneyville, in this county, from Hiram J. Erb, William 
Eise and T. J. Keimer. 

The day following the taking of the samples from them they called 
at my office, anxious to learn the results of the analyses, and when'the 
results were ascertained, very desirous to know what action this depart- 
ment proposed to take in their cases. The complainants in these cases 
were very indignant and threatened to bring civil actions to recover 
damages, which they claimed to have sustained by reason of loss of 
customers, who ceased taking milk from them on account of its inferior 
quality, and negotiations were had between the prospective parties 
for some time, which resulted, as I am informed, in settlements 
between Erb and Eise with the dealers here who had made the com- 
plaints and whom they supplied, but upon just what basis I am not 
advised. I have, as yet, taken no action in these cases, they having 
arisen in September last, on account of other pressing business of the 
department. 
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During the year of 1886 I caused five civil suits to be commenced 
in the Supreme Court at Buffalo, Erie county, against five offenders 
for exposing for sale, and for selling, adulterated milk and for deliver- 
ing adulterated milk to cheese factories to be made into cheese. . 

Since the commencement of these suits I have made persistent efforts 
to bring them to trial, but, owing to my inability to procure the attend- 
ance at court of Professor Witthaus, the chemist who analyzed the 
several samples of milk in these cases, I have been obliged to discon- 
tinue all but two of them. I so discontinued them upon the several 
defendants paying all the costs, upon both sides, and upon their 

severally agreeing \o discontinue the practice of violating the dairy* 
» 

laws of the State. 

The names of the several defendants in the three suits so discon- 
tinued are Herman Borneman, of Buffalo, Erie cdunty, N. Y. ; ¥m. D. 
Owens, of Buffalo, Erie county, N. Y., and Geo. F. Lutz, of Buffalo, 
Erie county, N. Y. The names of the other two defendants in these 
suits, which are still pending, are Geo. Schurr and Geo. Fox. A full 
statement of the causes that induced me to institute these cases are 
stated below. ■ 

On the 1st day of July, 1886, at the urgent and persistent request 
of H. W. Richardson, Esq., one of the members of the cheese manu- 
facturing firm of Richardson, Beebe & Co., proprietors of the Marsh- 
field and Cloverfield cheese factory combination, I notified Mr. George 
Schurr, of Colden, Erie county, N. Y., who was one of the patrons of 
said cheese combination, that milk delivered by him to a certain 
cheese factory at Holland, in said county, on the 16th day of June, 
1886, to be manufactured into cheese, was impure and adulterated, 
and demanded payment of the penalty incurred theref6r. Said Schurr 
denied tl|e charge and declined and refused to pay the same. This % 
being apparently a clear case of violation of the dairy laws, and at the 
urgent demand of Mr. Richardson, on the sixth day of July I caused 
a civil suit to be commenced against the said Schurr in the Supreme 
Court of the State, in Erie county* The defendant filed an answer in 
'the case. 

This case has been put upon the calendar of said court several 
times for trial, but, owing to my being unable to procure the attend- 
ance of Professor Witthaus, the chemist who made the analysis of 
said milk, I have been compelled to consent that the case should go 
over. This case was noted for trial on the fifth of the present 
month of December, but, owing to absence of Professor Witthaus, I 
was obliged to put the same over this present term. 
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On or about the 14th day of July, 1885, at the city of Buffalo, in 
the county of Erie, one George Fox, a milk dealer in said city, exposed 
for sale, and did thereupon sell and deliver to Frank P. Variderburgh, 
who was at that time one of the agents and experts of the Dairy Depart- 
ment of the State, a quantity of adulterated milk., L notified said Fox 
of the fact and demanded payment of the statutory penalty, which he 
refused to pay. This being a clear case of infringement of the dairy 
laws, a defiant attitude of the defendant, and in view of the possible 
baneful effect of his defiance of the law, I deemed it my duty to prose- 
cute him for the penalty incurred. Accordingly, on the 20th day of 
July, 1886, 1 caused a civil suit in the Supreme Court of Buffalo to be 

commenced against said Fox ; he put in a defense to the action. This 

* 

case has also been put upon the calendars of said court several times, 
but owing to our inability to obtain the attendance of Professor Witt- 
Tiaus, the chemist who analyzed said milk, at the several terms of said 
court I have been obliged to consent to the continuance from time to 
time of this case. It was put upon the calendar of said court to be 
tried on the fifth day of this present month of December. I made 
every effort in my power to procure the attendance of Rrofessor Witt- 
haus at this term of said court, but not being able to secure his attend- 
ance on that day, I was again compelled to consent to this case going 
over the term. Professor Witthaus came the next day, but the case 
had gone over. 

The above mentioned two actions are all the cases pending in court 
to recover penalties that have been commenced by my authority or to 
my knowledge, in the western part of the State. 

I have entire confidence that the people will succeed in recovering 
a judgment in these cases against the defendants whenever we can 
procure the attendance of Professor Witthaus, the expert witness in 
these cases, at court. 

The following list contains the names of all persons against whom 
prosecutions have been commenced by me in the police court of 
Buffalo during the current year, for offering for sale, and for 
selling impure, adulterated and unwholesome milk, and their 
residences, viz. : 

William Lester, Buffalo, N. Y.; Jacob Dorst, Buffalo, N. Y.; Isaac 
Taylor, Buffalo, N. Y.; Henry Unbehauen, Buffalo, N. Y.; Jacob 
Weber, Buffalo, N. Y. ; John Nunhold, Buffalo, N. Y. ; all of whom were 
duly convicted. 

The following persons have been convicted in the police court of 
Buffalo during the present year for selling adulterated milk, and have 
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each been fined the amounts set opposite their respective names, 
which fines have all been paid: 

Bernhard Lensing $25 00 

Rudolph Blumer 25 00 

Frederick Rosner 25 00 

Oscar Eacker 25 00 

William Lester . ' 25 00 

Jacob Dorst 25 00 

Isaac Taylor 25 00 

.Henry Unbehauen 25 00 

Jacob Weber : 25 00 

John Nunhold '. 25 00 

George Drummer 25 00 

Total amount of fines collected $275 00 



Of the above amount of fines collected the police justice of the said 
city of Buffalo has paid the sum of $150 to the State Treasurer, being 
one-half of the fine collected in each case, except in the case of George 
Drummer, who was convicted of violating chapter 202 of the Laws 
of 1884, and his entire fine was paid to the State Treasurer. 

The two inspectors in the employ of this department in the city of 
Buffalo have, during the past year, made upwards of 2,500 inspections 
of milk exposed for sale by peddlers and store-keepers in this city, 
and have taken for examination 419 samples of the milk inspected, 
which they have submitted to careful tests with the lactometer and 
cream gauge, and have issued 419 certificates to the dealers, samples 
of whose milk have been taken, and have delivered twenty-seven such 
samples, which appeared to be below the standard, to Prof. Vanden- 
burgh, the chemist, for analysis, and of the number so delivered to 
him, seven proved to be adulterated. In addition to the inspections 
of milk made in Buffalo by these inspectors, they have been detailed 
to visit the several towns in this county and some places in the 
adjoining counties where they have made a large number of inspections 
and have taken quite a large number of samples, of which I will speak 
of more in detail further on in this report. 

These inspections and tests and the issuing of certificates, as pre- 
viously stated, have resulted in very materially raising the standard 
of' milk sold in this city, as is fully demonstrated by the comparatively 
few samples that it has been found necessary to submit to chemical 
analysis, and by the very small number which on such analysis have 
proven to be adulterated. The milk dealers have no intimation of the 
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time when the inspectors may call upon them to ascertain the quality 
of their milk, and they all know that they may be required at any 
time to have their milk submitted to analysis, consequently they keep 
on the safe side, and wholesale adulteration of milk in Buffalo is a 
thing of the past. I confidently assert that the quality of milk fur- 
nished to the people of this city is far better now than it has been for 
many years, and I daily receive assurances from consumers that their 
milk supply is excellent in quality, and much praise and hearty con- 
gratulations are extended to the Dairy Department for its successful 
efforts in bringing about this much needed reform and stopping the 
unlawful traffic in unwholesome and adulterated milk. 

In my report last December of the work of the department under 
my charge for the year ending December 31, 1886, it was stated that 
" during the month of December, 1885, a large number of prosecu- 
tions had been commenced in the police court of the city of Buffalo, 
warrants of arrest were issued against many persons charged with 
having violated the dairy laws of the State by exposing for sale, and 
by selling adulterated milk." Six of the persons so charged with 
having exposed for sale, and having sold impure milk, had been con- 
victed and fined previous to the trial of the above mentioned " seventh 
case," which occurred on the 29th and 30th days of December, 1885, 
and which was known here as the " test case " of the People u Henry 
Schaefer. 

The said defendant, Henry Schaefer, was on said 30th day of 
December, 1885, convicted of the crime of exposing for sale and sell- 
ing adulterated milk, as charged in the information; this case was 
soon thereafter appealed to the Court of Sessions of Erie county. On 
the 10th day of February, 1886, said Court of Sessions rendered a 
decision affirming the said conviction. 

On or about the 26th day of March, 1886, this case was again appealed 
to the General Terms of the Supreme Court, fifth department, from the 
judgment and order of the Court of Sessions of the county of Erie. 
At the ensuing General Term of said Supreme Court, held at 
Rochester, the said appeal was argued and submitted in said court. 

Thereafter, and at a General Term of said Supreme Court, held at 
the city of Buffalo in the month of June, 1886, said Supreme Court 
handed down a decision by which the judgment was affirmed and the 
proceedings remitted to the Court of Sessions of Erie County, to pro- 
ceed thereon, said decision was filed June 17, 1886, in Erie county. 
On the 13th day of August, 1886, judgment was perfected and filed in 
Erie county clerk's office, at 10 o'clock, a. m. 

No further action has yet been taken in this case. The judgment 
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has not yet been carried into • effect by the district attorney, and no 
action taken by him towards that end. I think I may be permitted to 
say again, that in the cases prosecuted by indictment, the district 
attorney has full control. No power, to my knowledge, is vested* in 
this department to hasten his action. The most we can do is to 
furnish the evidence in each case, and endeavor to press'it to trial. I 
have many times been told by the attorneys having this case in charge 
for the defendant Shaefer, since the final judgment in this case was 
entered and filed in August, 1886, when making efforts to have this 
case disposed of, that they were intending to further appeal said case 
to the Supreme Court of the. United States, and within the present 
month of December, said attorneys informed George U. Loveridge, 
Esq., counsel for the people in this case that they were still intending 
to appeal, but I can not learn that any steps have been or are being 
taken for that purpose. I have very recently instructed the counsel 
for the people in this Shaefer case, Mr. Loveridge, to look up the law 
in such cases, and if possible, have such steps taken as soon as 
possible, as will cause this case to be disposed of. 

In the month of January, 1886, as stated in my report for that year, 
eleven cases, that were then pending in the police court of the city of 
Buffalo, in which the several defendants were charged with having 
sold adulterated milk, were removed by the defendants from said 
police court into the Court of Sessions of Erie county. At the term 
of the Court of Sessions of said county, held in March, 1886, 1 pre- 
sented to the grand jury of Erie county, then in session in that court, 
the eleven cases that had been removed from the police court of 
Buffalo, as above stated, and obtained indictments against the said 
several defendants charged with selling adulterated milk, the said 
indictments so obtained were against Michael Both, Godfrey J. Heiser, 
Charles Kibler, Peter Wagner, Henry J. George, William King, Jacob 
Freishlag, James Crow, Charles M. King, John Ahlheim and Augustus 
Pipo, all of whom reside in the city of Buffalo. In the month of April, 
1886, the indictments against said Both, Heiser and Kibler were sev- 
erally tried in said Court of Sessions of Erie county, and they were 
each convicted of the crime as charged in the said several indictments 
against them. On the 1st day of May, 1886, Michael Both, Godfrey 
J. Heiser and Charles Kibler, the three defendants herein last men- 
tioned, severally filed* notice of appeal to the General Term of the 
Supreme Court, fifth department, from the judgment of said court, 
whereby the said several defendants were adjudged guilty of the 
crime charged in the indictments. 

50 
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At the General Term of the Supreme Court, fifth department, held 
at the city of Buffalo, in June, 1886, the case of the People u Chas, 
Kibler, one of the three cases last above mentioned, which had been 
trted in the Court of Sessions of Erie county and appealed as above 
stated, was argued by the district attorney, for the people, and by 
the said defendant's attorney, and * submitted, but no arguments were 
made, or other proceedings had, in the cases of the above named 
defendants, Roth and Heiser, it having been stipulated by counsel on 
both sides that the appeals in the cases of said Both and the said 
Heiser should abide the event of the appeal in the case against the 
said Chas. Kibler. At the next General Term of said Supreme Court, 
held at the city of Rochester in October, 1886, said court handed 
down a decision by which the convictions, judgments and orders in 
the cases of Charles Kibler, Michael Roth and Godfrey J. Heiser were 
affirmed, and the proceedings remitted to the Court of Sessions of Erie 
county to proceed thereon. 

On the 1st day of December, 1886, the attorneys for said Kibler, 
Roth and Heiser, appealed the case of the said Charles Kibler to the 
Court of Appeals. 

On or about the 13th day of June, 1887, at a term of the said 
Court of Appeals, held at Saratoga, the case of the said Charles Kib- 
ler was argued by the district attorney of Erie county, and submitted. 
The attorneys for defendants filed points and briefs, but made no 
argument. 

On the first day of July last, the said .Court of Appeals affirmed the 
conviction of the said Kibler, thereby confirming the conviction of the 
said defendants Roth and Heiser, under the stipulations made by the 
attorneys on both sides, as before stated. In the case of said Charles 
Kibler, remittitur of the said Court of Appeals, dated July fifth, and 
judgment thereon entered July 15, 1887, thereby" making judgment 
of Court of Appeals judgment of Court of Sessions, and directing 
sentence to be executed against the defendant. No further action has 
been taken by the district attorney in either of these cases. 

The judgment has not been executed, and no steps taken towards 
that end. During the past year I have oftentimes called upon the 
district attorney personally, and requested him to cause the indict- 
ments pending to be tried and disposed of, and I have also caused the 
Hon. Abbott C. Calkins, counsel for the people in these cases, to call 
many times upon the district attorney and urge him to cause or 
permit the several indictments pending to be tried and finished. 
On or about the twentieth day of July last (1887), Hon. A. 
C. Calkins, our counsel in the pending cases in which indict- 
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ments had been obtained, called at my office and informed me 
that he had finally made an arrangement with the district 
attorney by which we were permitted to try our cases in the 
Court of Sessions of Erie county, then sitting, and requested that 
a list of the names of the defendants that we desired to try should 
be furnished to him at once, and he would cause the several defend- 
ants to be notified to appear at said Court of Sessions on Tuesday, 
July 20, 1887. I, therefore, on said twentieth day of July last, 
prepared and furnished to the district attorney of Erie county the 
following names of defendants that we were anxious to try at once 
or compel -them to comply with stipulations previously made as 
formerly reported, viz. : Edwin Stinson indicted for selling an article 
for butter which was not butter; William S. Millring, for like offense; 
Anthony W. Voltz, for like offense; John Bertling, for like offense; 
John Kehoe, for like offense; Henry Schmidt, for like offense; John 
A. Elwood, four indictments for like offenses, and John Johnson, two 
indictments for like offenses. Said list so furnished to the district 
attorney also contained the following names of defendants who had 
been indicted for selling adulterated milk, viz. : Peter Wagner, Henry 
G. G-eorge, William King, Jacob Freishlag, James Crow, John Ahlheim, 
August Pipo, and Charles M. King, the above list of names of indicted 
defendants was delivered to the district attorney of Erie county on the 
said twentieth day of July last. I immediately thereafter and upon the 
same day held a consultation with our counsel, Mr. Calkins, whom I had 
engaged to assist in the trials of these cases and who was so employed with 
the concurrence, and advice of the district attorney. I was then 
encouraged in the hope and belief that we had finally arrived close to 
the time when we could try these defendants, or cause them to plead 
guilty as they had stipulated to do, provided the appellate courts 
affirmed like cases that had been appealed to said appellate courts. 
Immediately after holding the consultation with , our counsel ' and 
under his advice and directions I commenced to prepare for the trial 
of these cases. I forthwith called upon Doctor Yandenburgh, who 
had taken the samples of milk which had proved to be adulterated, 
and for selling which the said defendants had been indicted, and 
notified him to be in attendance at court on the twenty-sixth day of 
July last, at which time I believed from the assurances that I had 
received from the district attorney of Erie county that we should be 
permitted to try these cases as promised. I also immediately called 
personally upon all the other witnesses in these cases who were then 
at Buffalo, and notified them to be on hand at said court on the morn- 
ing of July twenty-sixth last, and to remain in said court until we had 
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tried as many of the said defendants as the court would allow us to 
at that term. And further, I sent telegrams to Professor Witthaus, 
requesting him to come to Buffalo to attend said court. These tele- 
grams were sent on the twenty-second day of July last. One of said 
telegrams was drected to him at his residence in the city of New York, 
and one dispatch was sent to him to Burlington, Vermont. I made 
every preparation that was essential and necessary for the purpose of 
successfully prosecuting the said defendants and to secure their con- 
viction. 

Up to the morning of the twenty-sixth day of July last, at which 
time we had been assured by the district attorney that these cases 
should be tried, I had not received the slightest intimation from the 
district attorney, or from any other source, that any other course 
would be taken than to proceed as rapidly and energetically as possi- 
ble with the trials of the said defendants. 

On that morning Hon. Abbott C. Calkins called at my office and 
informed me that the district attorney had requested him to see me 
and to ask us to come to the district attorney's office at once as he 
desired to talk with us about the pending trials. I immediately went 
with Mr. Calkins to the office of the district attorney. Soon after our 
arrival there the district attorney came into his office and met us, 
several of the defendants and their attorneys being present. The 
district attorney invited us and the defendants and their attorneys to 
go into his private office, which we did, and immediately, and without 
any consultation with me or our counsel, he announced that as the 
several defendants had quit selling or dealing in spurious dairy 
products, he would not try the indictments, but would have the 
court order a nolle prosequi to be entered in these cases. The 
district attorney said- further that the object of the laws had been 
accomplished and that was all that was necessary. He thereupon 
directed his clerk or assistant to go into the court which was 
then in session, and have the jurors discharged for the term. I 
said to him that the people had been put to large expense in these 
prosecutions, and had employed Mr. Calkins to assist in trying these 
defendants, and that he had attended the sessions of the court several 
times for that purpose. The district attorney took upon himself the 
entire responsibility of thus disposing of these cases without consult- 
ing us in any manner. The records of the court show that on the 
second day of August, .following, the determination of the district 
attorney was carried out by his causing nolle prosequis to be entered in 
the following cases, viz. : 

The case against Edw. Stinson, charged with selling an article for 
butter, which was not butter. 
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The case against William S. Millring, charged with like offense. 

The cades against John A. felwood, four indictments, charged with 
like offenses. . 

The cases against John Johnson, two indictments, charged with 
like offenses. 

The case against Pete* Wagner, charged with selling adulterated 
milk. 

The case against Henry G. George, charged with like offense. 

The case against William King, charged witjl like offense. 

The case against Jacob Freishlag, charged with like offense. 

The case against James Crow, charged with like offense. . 

The case against John Ahlheim, charged with like offense. 

The case against August Pipo, charge with like offense, and the case 
against Charles M. King, charged with like offense. 

In all the above cases in which the defendants were charged and 
indicted for having sold adulterated milk, being eight cases last above 
mentioned, and which were eight of the eleven cases which were 
removed from the police court of the city of Buffalo to the Court of 
Sessions of Erie county, as previously stated in this report, it had 
been understood and agreed at the time the defendants Kibler, Roth 
and Heiser, three of the said eleven defendants, were convicted, that 
if the decisions of the appellate courts upon the appeals taken in those 
three cases should be adverse . and against the defendants, then and 
in that event, no further prosecution of the other eight defendants 
would be necessary, as the several defendants in those cases would 
withdraw their plea of not guilty and enter a plea of guilty and pay 
their fines, and thus dispose of them. This understanding and agree- 
ment made by the attorneys for said defendants was made with and 
well known by the district attorney; yet, in spite of this understand- 
ing and agreement, which I believed was made in good faith and 
would be carried out, he, without my consent and without .any effort 
being made, to my knowledge, to have the said defendants comply 
with said understanding and agreement, caused a nolle prosequi 
to .be entered in all these milk cases, hence out of the eleven 
cases which were removed from the police court into the Court of 
Sessions only three of them were prosecuted to conviction, and these 
eleven cases were all the cases that had been presented to the grand 
jury in Erie county by this department, and known as milk cases, and 
now, no case in which the defendant is charged with having violated 
th^B dairy laws, by exposing for sale and by selling adulterated milk, is 
pending in any court of record in Erie county. 

In order to give you a lucid understanding of " butter cases " that 
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were pending in the Court of Sessions of Erie county on the said 
twenty-sixth day of July last, and which we were endeavoring to have 
tried at that time, of which nine were rwlle pr.osequied by the district 
attorney in August last, I find it necessary to refer again to my last 
annual report. In that report it was stated, that " On or about the 
13th day of November, 1885, I succeeded through the kind and con- 
siderate assistance of the district attorney of Erie county, in going 
before a grand jury of the Court of Oyer and Terminer and obtaining 
ten indictments againsf these defendants," etc. The said indictments 
charged each and every defendant indicted at that time with the crime 
of wrongfully selling a substance not butter, representing the same to 
be butter, and all said indictments were so found for violations of the 
provisions of chapter 246 of the Laws of 1882. The names of the 
persons against whom the above mentioned indictments were found 
are : John Johnson, Daniel Mahoney, Edward Stinson, William E. 
O'Neill, William S. Millring, Anthony W. Voltz, John Bertling, John 
Keho, Henry Schmidt and John A. Elwood, all of whom then resided 
in said city of Buffalo. 

On the 13th day of April 1886, in Erie county, indictments were 
found against the following named persons, viz.: John J. Rear- 
don, Frank P. Kaiser, Louis A. Lenhardt, Frederick Brennison, John 
A. Ellwood and William E. O'Neill. The said indictments charged 
these defendants, severally, with the crime of wrongfully selling a 
substance, not butter, representing the same to be butter, and were 
so found for violations of the provisions of chapter 246 of the Laws 
of 1882. 

On the twenty-first day of January of this year (1887) indictments 
were found by a grand jury of Erie county against the following 
named persons for selling a substance not butter, representing the 
same to be butter in violation of said law, viz.: Leland & Abbott, 
Martin jasper, Louis Bogner, William Gregory and William 
Klimaszeski. 

On the twenty-first day of March last (1887) indictments were found 
by a grand jury of Erie county against the following named persons 
for selling a substance, in imitation or semblance of natural butter, 
etc., viz.: John Johnson, Andrew J. Kurtz, John A. Elwood two 
indictments, and Jacob Dold. Five (5) indictments were so found 
against the said Jacob Dold who is a manufacturer of, and wholesale 
and retail dealer in oleomargarine and b utter ine. 

Of the ten indictments found on the 13th day of November, 18§5, 
two were tried and the defendants were convicted, viz.: John John- 
son and Daniel Mahoney. 
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Four of said indictments were included in those which were nolle 
prosequied by the' district attorney, as before stated, viz.: Edward 
Stinson, William E. O'Neill, William S. Milking, and John A. EUwood. 

Four of said indictments still are pending, viz. : Anthony W. Voltz, 
John Bertling, John Keho and Henry Schmidt. 

Of the six (6) indictments found on the 13th day of April, 
1886, three were tried in the Superior Court of Buffalo and the 
defendants were convicted, viz.: John J. Beardon, Frank P. Kaiser 
and Louis A. Lenhardt and three of said indictments were included 
in those which were nolle prosequied by the district attorney as before 
stated in this report. 

The five (5) indictments found on the twenty-first day of January 
of this year (1887) above mentioned were all tried or the several 
defendants pleaded guilty and were fined, which disposed of them. 
I shall speak of them again further on in this report. 

Of the nine (9) indictments found by grand jury of Erie county, 
on the twenty-first day of March last (1887), none of them have as 
yet been tried, but the indictments against John Johnson and the two 
indictments against John A. Elwood were included in those which 
were nolle prosequied by the district attorney on the said second day 
of August last. The case against Andrew J. Kurtz and the five (5) 
indictments then found against Jacob Dold are still untried and are 
now pending in court. 

Nine butter cases and eight milk cases were nolle prosequied, as stated 
in detail above. 

The following cases are still pending, viz. : Case against Anthony 
W. Voltz, indicted November 13, 1885; case against John Bertling, 
indicted November 13, 1885 ; case against John Keho, indicted Novem- 
ber 13, 1885; case against Henry Schmidt, indicted November 13, 
1885; case against Frederick Brennison, indicted April 13, 1886; case 
against Andrew J. Kurtz, indicted March 21, 1887, and five (5) cages 
against Jacob Dold, indicted March 21, 1887, making eleven cases 
known as butter cases still pending in court. » 

On the twenty-first day of January last (1887), I went before the 
grand jury of the county of Erie, then in session, and obtained indict- 
ments Against the following named persons for the crime of wrong- 
fully selling a substance, not butter, representing the same to be 
butter, viz. : Albert W. Leland and Frank B. Abbott, co- partners as 
Leland & Abbott. Martin Casper, Louis Bogner, William Gregory 
and William Klimaszeski. On the ninth day of February last, 
Leland & Abbott were brought in the court of sessions of Erie 
county and arraigned, they severally entered a plea of not guilty, 
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gave bail, and the cause continued. On February fourteenth last, 
Albert W. Leland, one of said firm of Leland k Abbott, again appeared 
in said court of sessions and withdrew their former plea of not guilty 
and entered a plea of guilty, and said court sentenced him to pay a 
fine of twenty-five (25) dollars, which said defendant then paid into 
court On the tenth day of February, Martin Casper, Louis Bogner, 
William Gregory and William Klimaszeski, four of the defendants, 
indicted on the twenty-first day of January last, as above stated, were 
brought into the said court and severally arraigned. They each 
entered a plea of not guilty, all said defendants gave bail, and 
said cases were continued. On the sixteenth day of February, said 
last named four defendants appeared again in said Court of Sessions 
of Erie county for trial, but owing to the absence ' of Professor 
Witthaus, the chemist who made the analyses of the " butter " in these 
cases, he being the principal witness for the people, I was obliged to 
put these cases over to the next term of said court. At the ensuing 
term of said court, on the thirty-first day of March last, the above 
named defendants again appeared in said Court of Sessions, and 
severally withdrew their former plea of not guilty, and entered pleas 
of guilty, and were each sentenced to pay a fine of twenty-five (25) 
dollars, and said fines were then paid into said court by said several 
defendants. As all the defendants who were indicted on the twenty- 
first day of January last, as above stated, were so indicted for violating 
chapter 246 of the Laws of 1882, the fines collected were paid into 
the treasury of Erie county, as I am informed. 

I am patiently awaiting the action of the district attorney of Erie 
county, in the cases still pending in the courts of said county, as he 
has assured me from time to time, that he would cause them to be 
tried and disposed of as soon as the pressing criminal business of the 
county would permit, and as the Court of Sessions of said county, and 
thQ Court of Oyer and Terminer are now in session, in the city of 
Buffalo, and as Prof. Witthaus is now in the city, he being one of the 
witnesses for the people in these cases, and as I am fully prepared to 
go on with the trial of these cases, I am daily expecting to have some 
of these cases tried by the district attorney. I have notified all our 
witnesses and am holding them in readiness in the expectation tnat they 
may be called for at any time. The presence of Prof. Witthaus here 
now, renders it very necessary to dispose of some of these cases as it is 
very uncertain when he will again be able to return to Buffalo. 

During the present year our two inspectors in Buffalo have made 
1,543 inspections of butter and suspected imitations thereof in the 
city of Buffalo, and have taken twelve samples suspected of being 
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oleomargarine or imitation butter, nine of which were sold to them as 
oleomargarine, one was sold as butter and two suspected of being 
imitation butter were taken from restaurants. Our inspector found 
it necessary to deliver only four of the samples 90 taken to the chemist 
for analysis, who found two of such samples to be oleomargarine in 
imitation and semblance of butter, and found one sample sold for 
butter to be adulterated, but no prosecutions have been commenced 
as yet against these offenders. 

During the month of November, 1886, there were twenty-one licenses 
issued by the United States Internal Revenue Department to retail 
dealers in oleomargarine in Buffalo to sell oleomargarine in accord- 
ance with the provisions of the act of Congress passed at the preceding 
session; one license was issued to a wholesale dealer and one to a 
manufacturer of oleomargarine in the city of Buffalo. % 

On learning the names of the persons to whom oleomargarine licenses 
had been issued, as aforesaid, I caused our inspectors to visit the place 
of business of each of the persons who had taken out such a license, and 
inform each of them of the provisions of the laws of the State relating 
to the manufacture or sale of oleomargarine or any other substance 
in imitation or semblance of butter, and that the license issued to them 
by the United States did not protect them from the penalties imposed 
by the State laws, and that they would be held to a strict accounta- 
bility by the Dairy Department if they manufactured or sold oleo- 
margarine or any other imitation butter. These dealers supposed 
that the licenses which they had procured gave them full power and 
authority to sell oleomargarine, and that they were safe from any 
interference from the State authorities, but nearly all of them, when 
they learned the true position which they* were in, disclaimed any intent 
or desire to evade or violate the provisions of the laws of this State, and 
declared that they would cease the sale of such imitation butter. These 
licenses expired on the 1st day of May, 1887, and prior to that time, 
on subsequent visits to those places, our inspectors learned that a 
majority of these licensed dealers had stopped the sale of oleomarga- 
rine in accordance with their promises, so to do. Since May first, but 
six persons have taken out licenses from the United States to sell or 
manufacture oleomargarine in the city of Buffalo, and two of those 
persbns quit selling the stuff soon after taking out their licenses, and 
have sold none since. There are, therefore, but four persons in the 
city of Buffalo who continue to sell oleomargarine under the United 
States licenses, viz. : Jacob Dold, August Beck, Alfred A. Allard and 
Stanislaus Lipourtz, 

51 



402 Fourth Annual Report of the 

The above named Jacob Dold is the only manufacturer of oleo- 
margarine in western New York, s.o far as I have been able to learn; 
at least, he is the only person to whom a manufacturer's license 
has been issued in the twenty-eighth United States internal revenue 
district, and he has since the decision of the Marx case, manufactured 
and still continues to manufacture, large quantities of oleomargarine 
daily. He also has one wholesale and two retail licenses, and sells 
nearly all the oleomargarine which is disposed of in this city, either 
at wholesale or retail. As already stated, in March last, I procured 
five indictments to be found against him for manufacturing and sell- 
ing oleomargarine made in imitation or semblance of butter. These 
indictments I have been earnestly endeavoring to bring to trial at 
every term of court since they were found, but so far my efforts have 
proven futile. I am confident however, that when we do finally 
succeed in bringing Dold to trial, that we shall secure his conviction, 
notwithstanding his prominence in this community, and his ability 
and declared intentions to make a prolonged contest through, all the 
courts, including the Supreme Court of the United States. He is the 
root and mainstay of the oleomargarine evil in western New York, 
and his conviction will undoubtedly put an end to the sale of that 
substance and kindred products here by any other persons, as 
they now look to him for protection from prosecution. I have not 
deemed it advisable to prosecute the other dealers who still sell 
oleomargarine here, as they are small dealers, and I believe it better 
policy to strike at that source of the evil, and when the source of 
supplies is destroyed, the small retailers must necessarily go out of 
the business. This result I confidently expect to see accomplished in 
the near future, and shall continue to unceasingly exert myself to 
bring about that result. The sale of oleomargarine here you can see, 
is much restricted and confined to very narrow limits, a moat satis- 
factory condition as compared with that which existed here , a year 
ago. 

In my last annual report, I also stated that, at the village of Olean, 
in Cattaraugus county, some work had been done by the employes of 
the dairy department. That on visiting that village just before 
Christmas I learned from Dr. Sage, the chemist employed by the 
department to do such analytical work as may be required in that 
portion of the State, and from John Wiley, the special agent of this 
department at Olean, that about seventy-five samples of milk had 
been obtained by Mr. Wiley in the several towns of that county, 
which had been delivered to Dr. Sage for analysis, and had been 
analyzed by him but that he had not made and delivered to me the 
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certificates showing the results of such analyses. Soon after January 
first, last, I received from time to time from Dr. Sage the certificates 
of analysis made by him of seventy-five samples of milk, taken by 
Mr. Wiley, of which twenty proved to be adulterated, and I received 
prior to June first of the present year certificates of analysis of 120 
samples of milk from Dr. Sage altogether, of which thirty or twenty- 
five per cent of the samples of milk analyzed, proved to be 
adulterated. 

On the ninteenth day of last May, I procured a warrant 
from W. D. Parker, Esq., a justice of the peace at Olean, for the 
arrest of Samuel Burkshaw for selling adulterated milk in that village. 
He was arraigned on the same day and pleaded not guilty, and the 
case was adjourned until May twenty-sixth, at which time the case was 
again adjourned until June second. On the last named day a jury 
was summoned and empaneled and the trial was proceeded with. 
The defendant was represented by very able counsel who contested 
every point in the case, and the result was a disagreement of the jury, 
who stood five to one for conviction. The one obstinate juror excused 
his position as best he could, but was not very successful, as the 
defendant had absolutely no defense. When the disagreement of the 
jury became known, there was much indignation expressed by the 
citizens of Olean. There had been for a long time much complaint 
about the poor milk supplied by the milkmen of that place, and the 
public was very anxious to know the result of the first prosecution 
of this character in that vicinity, hoping for the success of the 
people's case, which they believed would tend to give them better 
milk. A large number of persons were present at the trial, greatly 
interested, and there was general surprise expressed at the action of 
of the jury, the recalcitrant juror was sharply criticised, not only by 
his friends but by the newspapers, one of which took him severely to 
task for his unwarrantable conduct. Public opinion was thoroughly 
aroused in that thriving village, and the " milk question " was the one 
topic of conversation. 

As soon as the jury was discharged, a new venire was issued 
by the justice at my request, which was made returnable the 
next day, at which time we again proceeded to trial in the presence 
of as many persons as could obtain access to the large court room. 
Some difficulty was experienced in obtaining a jury, owing to fixed 
opinions of most every one, but finally a jury was obtained and the 
trial proceeded with, resulting, after three hours deliberation on the 
part of the jury and their return a couple of times for further 
instructions, in a verdict of guilty. The defendant was sentenced by 
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the court to pay a fine of twenty-five (25) dollars, and stand committed 
until paid not exceeding twenty-five days. He asked far a stay of ten 
days to allow him to perfect an appeal, but on the tenth of June he 
appeared and paid his fine to the justice. The result of this case gave 
most general satisfaction, the people being greatly pleased at the 
successful efforts of this department to punish offenders against the 
dairy laws. 

On the twentieth day of last May, I caused the arrest of Anthony 
Hoffmier for selling adulterated milk at Olean. He was arraigned 
before Justice Parker, and the same day pleaded not guilty. The case 
was adjourned until May twenty-sixth, when it was further adjourned 
until June second. He voluntarily appeared, however, before the 
justice on May thirtieth, withdrew his former plea of not guilty, 
pleaded guilty, and was fined twenty-five (25) dollars, which he paid. 

On the twentieth day of May, I also procured the arrest of Paul 
Weiss for selling adulterated milk at the village of Olean. He was 
arraigned the same day before Justice Parker, pleaded not guilty, 
and his case was adjourned until May twenty-sixth, at which time 
another adjournment was had until May twenty-seventh, when he 
withdrew his former plea, pleaded guilty and was fined twenty-five 
(25) dollars, which he paid. 

On the eighteenth day of August last, I caused the arrest of John 
Hollenbrook for selling adulterated milk at Olean. He was arraigned 
August nineteenth, pleaded not guilty, and his case was adjourned 
until August thirtieth, when he withdrew his former plea, pleaded 
guilty and was fined twenty- five (25) dollars, which he paid. "N^ 

On the eighteenth day of August, I also caused the arrest of Daniej 
Leonard for selling adulterated milk at Olean. He was arraigned 
before Justice Parker on August nineteenth, pleaded not guilty, and 
his case was adjourned until August thirty-first, when he withdrew 
his former plea, pleaded guilty, and was fined : twenty-five (25) 
dollars, which he paid. 

On the eighteenth day of August, I also caused the arrest of Michael 
Scheiterle for selling adulterated milk at Olean. He was arraigned 
on August nineteenth, pleaded not guilty, his case was adjourned until 
August thirty-first, on that day he demanded a trial by jury, a venire 
was issued, a jury was summoned but not impaneled, as he withdrew 
his former plea, pleaded guilty, and was fined twenty-five (25) dollars, 
which he paid. 

The only case that was contested at Olean was that of Samuel Buck- 
shaw, above mentioned, the result of which was to demonstrate to 
the other milk dealers of that place that public opinion and jurors 
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were opposed to the traffic in unwholesome milk, and in favor of a 
punishment of those offenders whom the proof showed to be guilty of 
selling milk below the statutory standard; and that the law was 
regarded with favor, notwithstanding the cry always raised by accused 
parties against its, to them, "harsh and unjust provisions." Accord- 
ingly the other persons arrested, as appears above, pleaded guilty to 
the charges made against them. Six milk dealers have been prosecuted 
as above specified at Olean during the present year for selling adul- 
terated milk, all of whom have been convicted,' and fines amounting to 
$150 imposed upon them and collected, one-half of which has been paid 
by the justice to the State Treasurer and the balance to the treasurer 
of Cattaraugus county, as provided by law. I also notified the follow- 
ing named persons, viz. : Hiram Webster, George Osgood, Joseph 
Buhlman and Theodore A. Heinshaw, that samples of their milk had 
been taken and analyzed and proved to be adulterated. They severally 
called upon me, and after talking the matter over, concluded to pay 
the penalty fixed by the statutes for violating the laws relating to 
dairy products. They each paid the sum of $100, making a total of 
$400, which I have paid into the treasury of this State. The county 
of Cattaraugus has very large dairy interests, and cheese making 
is one of the principal industries of that section, there being upwards 
of 150 cheese factories in the county. The cheese making season 
opens usually about the first of April and since that time our special 
agent at Olean has devoted the principal part of his time to visiting, 
on complaints of the proprietors and patrons, the various factories in 
that county, and making inspections and taking samples of the milk 
delivered at such factories. During the months from April to Novem- 
ber, both inclusive, our agent made 100 visits to different cheese 
factories in all portions of the county and took upwards of 350 
samples of suspected milk which he submitted to the lactometer and 
cream gauge tests, finding seventy-five samples which appeared to be 
sufficiently suspicious to be submitted to chemical analysis. These 
latter samples he delivered to Dr. Sage for analysis and thirty-seven 
thereof proved to be adulterated. I have, as yet, commenced no 
prosecution against those persons delivering milk to cheese factories 
whose milk proved to be adulterated. The patrons of one factory, 
however, in the town of Mansfield, I am informed imposed fines aggre- 
gating $210 upon four patrons, who had delivered adulterated milk to 
the factory, as appeared by the analysis of Dr. Sage, which fines were 
paid by the offenders to the factory, without action being commenced 
against them, as was threatened by the other patrons, to recover damages 
sustained by reason of such adulteration, which it was suspected 
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had been carried on for some time. Our agent has always responded 
to all requests from owners or patrons of cheese factories in Catta- 
raugus county to visit their respective factories, visiting some of them 
several times, and the cheese patrons have been very much pleased 
with the promptness and readiness with which he has always 
responded, and have expressed much gratification at the work being 
done by the Dairy Department in the interests of the dairymen of that 
section. The work already done there in the way of making inspec- 
tions and collecting samples, has had a very beneficial effect on the 
quality of the milk supplied to the factories visited, and we have 
received many letters from owners and managers of those factories 
informing us that since our investigations, the quality of the milk 
furnished to them had greatly improved, and thanking the officers of 
this department for bringing about such results. There are other 
factories in that county in addition to those visited, which require 
attention, but owing to the many duties devolving upon our one agent 
in the county, and my inability to employ additional agents because of 
the limited appropriation, it was impossible to accomplish more than 
was done. Our agent there has taken great pride and interest in the 
work, and has accomplished all that could be expected, as in addition to 
the work of factory inspection, he had also looked after the milk dealers 
in Olean, and has also visited a number of factories in Allegany county 
and made several inspections, and took some samples at those factories 
but was unable to do more owing to his limited time and many other 
duties in Cattaraugus county. He has, with the assistance of Dr. Sage 
made several inspections of herds owned by dairy men in different 
portions of the county, the largest and most important of which, con- 
sisting of 108 cows, owned by G-eorge V. Forman, Esq., of Olean, was 
inspected during the month of November. The detailed report of 
which as made by your agent is herewith given : 

To Marcus A. Perry, Assistant Dairy Commissioner, Buffalo, 'N. Y. : 

Dear Sir. — I herewith submit my report of the inspection of the 
herd of registered Jersey cattle, at " Clovelly Farm," Olean, Catta- 
raugus county, New York; owned by G-eorge V. Forman, Esq. Cows 
in herd 108. Number in milk, 65. This is the largest herd of 
registered Jersey stock in western New York; and in form and points, 
unequaled by many smaller herds. 

Care and housing, the very best, they present a fine appearance; 
and exhibit the characteristic points so common to a choice Jersey 
cow, which rate them of high grade, not only as large milkers, but of 
fine quality as well. Housed during a large portion of the year, the 



New York State Dairy Commissioner. 407 

convenience for their care and comfort;* and the sanitary conditions, 
for the preservation of their health, are of the very best. 

During the months of October and November they are fed upon 
vegetables with cut hay and meal. ' From December to May they are 
fed upon steamed cut hay with meal, and once each day with carrots. 
During May they are turned into pasture; taken up for the purpose 
of milking which is performed three times each day from May to 
September; during the remainder of the year they are milked twice 
each day. 

The water supply furnished to the barns is taken from the city 
mains, and distributed throughout the barn by a system of pipes, 
which together with automatic troughs permit the herd to be watered 
easily and at any time. 

Treatment of herd, kind, and of the very best, each animal being 
curried once each day, while especial care is given to any out of 
condition. 

Mr. Forman is owner of three imported Jersey bulls, whose pedigree 
is appended to this report. 

Below will be found the pedigree of the sixty-five milkers, together 
with the result of the inspection, and a chemical analysis of the milk 
taken from the herd during the inspection, all of which I have the 
honor to submit. 

Eespectfully yours. 

JOHN WILEY, ' 

Inspector, Olean, N. Y. 
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Inspection of the Herd. 



A. J. C. c. 
No. 



13,727. 
30,323. 
30,297. 
38,023. 
33,360. 
30,339. 
29,468. 
30,296. 
30,302. 
32,078. 
16,676. 
30,332. 
30,309. 
24,467. 
30,636. 
38,021. 
30,286. 
30,336. 
22,361. 
30,340. 
30,307. 
30,284. 
30,318. 
38,036. 
13,735. 
18.752. 
30,334. 
30,304. 
30,288. 
30,327. 
30,341. 
30,289. 
38,033. 
38,031. 
30,330. 
32,079. 
39,692. 
13,728. 
29,692. 
30,333. 
30,310. 
38,028. 
38,029. 
30,292. 
30,290. 
30,306. 
30,326. 
19,580. 
38,034. 
33,346. 
22,023. 
38,027. 
30,329. 
30,327. 
10,364. 
30,282. 



38,025. 
30,299. 
38,032. 



22,081 

38,026 

14,902 

Average of 
the herd . . 



Age, 
years. 



G 

3 
4 

8 

2 

3 

2X 

4 

4 

4 

7 

3 

4 

4 

3 

8 

5 

3 

4 

3 

4 

4 

4 

2 

6 

5 

3 

4 

5 

3 

3 

5 

4 

6 

3 

4 



6 
3 
3 

4 
4 
4 
4 
4 
4 
3 
4 
2 
2 
8 
4 
3 



6 
4 
4 



6 
6 
8 



Number 
quarts 
given. 



3 
3 

3X 

4 

3 

5 

2 

3 

IK 

3X 

2X 

4 

2 

2X 

3X 

2 

4 

IX 

3 

1 

IX 

2 

IX 

2 

1 

IX 

IX 

IX 

1 

IX 

1 

IX 
IX 
IX 

IX 

1 

IX 

2 

2 

2 

2X 

2 

4 

3 

3 

IX 

1 

IX 

2X 

3 

2X 

IX 

IX 

7 



3X 

IX 

2 

1 

3 

1 

4 

2 

2 

4 

2X 



Lacto- 
meter 

at 
60 Fan. 



110° 
109° 
104° 
111° 
108° 
106° 
109° 
107° 
118° 
106° 
111 
102° 
112° 
114° 
110° 
102° 
117° 
108° 
114° 
108° 
107° 
108° 
110° 
108° 
112° 
111° 
103° 
114° 
113° 
116° 
124° 
114° 
114° 
106° 
108° 
116° 
98° 
104° 
110° 
110° 
106° 
110° 
110° 
107° 
120° 
112° 
120° 
115° 
110° 
115° 
119° 
118° 
119° 
114° 
115° 
100° 
114° 
104° 
100° 
107° 
118° 
108° 
116° 
118° 
110° 

111° 



Sp. gr. 
at 

15° C. 



1.0316 

1.0315 

1.0298 

1.032 

1.0312 

1.0308 

1.031 

1.031 

1.034 

1.031 

1.0321 

1.0295 

1.0335 

1.038 

1.032 

1.030 

1.034 

1.031 

1.033 

1.031 

1.031 

1.031 

1.032 

1.031 



1 

1, 
1 
1 
1 



.032 
.032 
.030 
.033 
.0328 
1.0335 
1 .036 
1.033 
1.032 
1.038 
1.031 
1.0335 
1.0285 
1.030 
1.032 
1.032 
1.0307 
1.032 
1.032 
1.031 
1.0348 
1.0324 



034 
033 
0319 
033 
034 
1.034 
1.0345 



1 
1 
1 
1 
1. 



.032 
.033 
.029 
.033 
.030 
1.029 
1.031 
1.0342 
1.0315 
1.0335 
1.034 
1.032 

1.032 



Percent 
of fat 
i by 
lacto- 
scope. 



4.25 
4.25 
5.25 
4.75 
5.75 
4.00 
5.00 
5.50 
5.00 
4.00 
5.50 
4.00 
5.00 
4.50 
5.00 
5.75 
5.60 
4.76 
4.26 
5.76 
5.50 
4.50 
4.75 



60 
.75 
.50 



3.50 
4.00 
5.25 
5.00 
5.00 
5.50 
5.00 
4.75 
5.75 
4.25 
4.25 
5.25 
4.50 
3.50 
4.50 
4.25 
3.50 
4.75 
4.00 
4.25 
5.50 



5. 

5. 
5. 



.50 
.50 
.25 
5.00 
5.25 
5.00 
4.50 
4.50 
4.25 
5.60 
4.75 
5.50 
5.75 
5.00 
4.25 
4.50 
4.50 
5.50 

4.75 



Percent 

of 
cream. 



22 
24 
32 
22 
36 
19 
30 
28 
20 
16 
28 
22 
28 
27 
22 
29 
21 
27 
31 
27 
28 
17 
20 
17 
14 
24 
12 
14 
24 
24 
24 
30 
28 
19 
24 
15 
22 
23 
19 
14 
28 
18 
15 
24 
15 
15 
19 
19 
20 
19 
19 
40 
19 
17 
23 
31 
24 
23 
24 
40 
24 
27 
20 
23 
35 



Remarks. 



See analysis, No. 209 



See analysis, No. 210 



See analysis, No. 207 
See analysis, No. 204 



See analysis. No. 215 



See analysis, No. 216 



See analysis, No. 219 



See analysis* No. 218 



See analysis, No. 211 



See analysis, No. 213 



See analysis, No. 214 



See analysis, No. 217 



See analysis, No. 208 



In this inspection W. G. Spence's lactometer was used to determine 
the lactometric standing of the milk ; Fesser's lactoscope to deter- 
mine the fat ; the Wistphal gravity balance to determine the specific 
gravity, while Spence's forced method was used in calculating the 
per cent, of cream. 
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Analysis No. 204 

Analysis No. 207 

Analysis No. 209 

Analysis No. 210 

Analysis No. 211 

Analysis No. 213 

Analysis No. 214 

Analysis No. 215 .. . 

Analysis No. 216 

Analysis No. 217 

Analysis No. 218 

Analysis No. 219 

Average for* the Herd, 
Analysis No. 208 



Total 
solids. 



17.39 
13.33 
14.90 
15.49 
14.41 
16.75 
12.68 
15.56 
13.65 
16.65 
17.86 
14.64 



Water. 



82.61 
86.67 
85.10 
84.51 
85.59 
83.25 
87.32 
84.44 
86.45 
83.35 
82.14 
85.36 



Fat. 


Solids 
not fat. 


Caseine. 


Ash. 


6.45 


10.94 


10.10 


.84 


4.00 


9.33 


8.58 


.75 


4.72 


10.18 


9.45 


.73 


5.38 


10.12 


9.40 


.72 


4.49 


9.92 


9.17 


.75 


5.50 


11.25 


10.41 


.84 


4.16 


8.52 


7.81 


.71 


5.64 


9.92 


9.11 


.81 


3.62 


9.93 


9.21 


.72 


6.19 


JO. 46 


9.69 


.77 


6.10 


11.76 


10.91 


.85 


5.03 


9.61 


8.92 


.69 



A.J.C.C. 
No. 



16,67 
33,07 

13,727 
33,350 
30,292 
38,027 
30,282 
38,021 
30,284 
30,299 
13,728 
30,289 



ft 



14.78 



85.22 



4.70 



10.08 



9.34 



.74 



I also stated in my last annual report that I had endeavored to give 
attention to the work incumbent upon the department in the city of 
Rochester, but owing to the large aihount of work required to be 
done at Buffalo, I had not been able to devote as much time to the 
work at Rochester a^ I deemed necessary, that I had spent some time 
there obtaining samples of suspected milk and butter, and had 
delivered eleven samples of butter so obtained to Professor Lattimore 
for analysis, and that I had also caused thirty-three samples of sus- 
pected milk to be obtained at Rochester, and delivered to Professor 
Lattimore for analysis, twenty of which proved to be adulterated, show- 
ing that adulterations of butter and milk were extensively carried on 
in that city. 

I then expressed the intention of commencing vigorous prosecu- 
tions against the offenders at Rochester as soon as circumstances 
would permit. 

On the second day of last July I procured warrants from Police 
Justice Keeler of Rochester for the arrest of Henry Scheible, Michael 
Klehammer and Daniel Maher, charged with selling adulterated milk 
in the city of Rochester. They were all arrested and arraigned before 
the police justice on the sixth day of July, when they severally pleaded 
not guilty and the cases were adjourned until July thirteenth for 
trial. On the the thirteenth of July I attended the said police court 
with my counselor and witnesses, prepared for trial. Messrs. Taylor 
& Shaffer, of Rochester, appeared as counsel for the defendants 
Scheible and Klehammer, the defendant Maher appearing in person, 
not being represented by counsel. 

The counsel for the defendants Scheible and Klehammer asked for 
their discharge upon the ground of the insufficiency of the warrants, 
claiming that they did not state the commission of any crime against 
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the laws of the state of New York. The warrants were in the usual 
form, and recited that " information upon oath having been this day 
laid before me that the crime of violating the laws of said State 
relating to dairy products has been committed and accusing (naming 

teach warrant the respective defendant charged) the defendant 
ereof, you are therefore commanded to forthwith arrest the said 
defendant," etc., requiring the several defendants to be brought 
before the said police justice at a time therein specified, and were 
properly dated, and signed by the police justice, and were in all 
respects, except as to names, dates and places stated, precisely 
similar to the warrants issued by the police justice of Buffalo 
in the case of the People v. Henry Schaeffer, to which the 
same objection was raised at the trial of that case and defendant's 
discharge asked for the same reason, which request was denied 
and such refusal to discharge was distinctly urged as error upon the 
appeal subsequently taken in that case. The judgment of conviction 
in the Schaeffer case was subsequently affirmed by the Court of Sessions 
of Erie county and the General Term of the Supreme Court of the 
fifth department, notwithstanding the objection to the sufficiency of 
the warrant which went to the jurisdiction of the court, and I consider 
the sufficiency of the form of warrant used in that case sp well estab- 
lished by the courts as to warrant its use in the cases of Scheible and 
Klehammer, which I did. The question thus raised by counsel for 
Scheible and Klehammer was discussed at great length by the respec- 
tive counsel, and the court finally took the matter under advisement 
and adjourned further proceedings in the case until the next day, at 
which time Police Justice Keeler announced that he had come to the 
conclusion that the warrants were insufficient, and accordingly set 
them aside and discharged the three defendants. He immediately, 
however, issued new warrants for the arrest of all of the said defendants 
on the same information and affidavits upon which the original warrant 
had been issued, the several defendants and their counsel waiving any 
questions there might be as to the regularity of issuing these warrants 
upon the original inform rition and affidavits. The defendants were imme- 
diately rearrested and on being arraigned the counsel for the defendants 
Schieble and Klehammer, moved for their discharge upon the grounds 
that the information and affidavits upon which the warrants were 
issued, did not state facts sufficient to justify the issuing of such 
warrants, and that they did not show that samples had been taken in 
duplicate in the presence of a witness, as required by chapter 430 of 
the Laws of 1887, claiming that it must be shown that the provision 
of that chapter had been followed. The samples in each case had 
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been procured in May previous to the passage by the Legisla- 
ture of chapter 430, which was -passed May 23, 1887; and it was, 
of course, contended by our counsel that the offense, if any, 
had been committed on the day on which the milk was sold, and 
the nature of the offense and its punishment were defined and 
prescribed by the laws in force at that time. In each of these 
cases, moreover, the milk had been purchased and paid for by the 
inspector of the defendants, and not taken by virtue of the power 
vested in him to take samples by the dairy laws then in force. 
The questions of the sufficiency of the informations and affidavits 
were very elaborately argued by the defendants' counsel and the 
counsel for the people, consuming the entire day, at the conclusion 
of which, the court denied the motion to discharge the several 
defendants, whereupon, they each pleaded not guilty to the charge 
against them, and the cases were further adjourned until July 21, 
1887. On July twenty-first, the defendants waived a jury trial, and the 
defendant Scheible and Klehammer were tried before the court. The 
witnesses for the people were Jeremiah Clark, our expert, at Rochester, 
who testified that he purchased a quantity of milk of the defendant 
Scheible on May 10, and paid him for it. That the defendant was a 
milk dealer and delivered the milk to Clark from his wagon; that the 
milk so purchased was delivered to Prof. Lattimore on the same day 
for analysis in precisely the same condition as when purchased. Prof. 
Lattimore testified to making a chemical analysis of this same milk 
which was delivered to him in good condition and stated in detail the 
result of his analysis which showed the milk so analyzed to be adul- 
terated. The proofs in the Klehammer case were similar. In both 
cases the evidence being conclusive of the sale of adulterated milk. 
At the close of the people's cases the defendants' counsel moved for 
their discharge upon the grounds before urged against the sufficiency 
of the information and affidavits, and that it now appeared affirma- 
tively that Clark had not taken the samples in duplicate, in the pre- 
sence of a witness, and delivered qne such sample to the defendants 
with a statement in writing of the reasons for taking the same, and 
moved to strike out all of Clark's and Lattimore's testimony on the 
same ground. 'These questions were again reargued at great length 
the court finally reserving the questions for further consideration and 
adjourning further proceedings until the next day, at which time he 
denied the defendants motion for a discharge and to strike out Clark's 
testimony. The defendants then gave evidence by various witnesses 
under objection tending to show that the milk sold by the defendants 
before and after the time the offense was alleged to have been committed, 
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was of good quality, afl of which was a matter of opinion. At the 
close of the proofs the defendants Scheible and Klehammer were found 
guilty by the court of the crime. of selling adulterated milk, and judg- 
ment w£s suspended until July twenty ninth; at which time they were 
each sentenced to pay a fine of twenty-five (25) dollars, and to stand 
committed until paid, not exceeding twenty-five days each. The 
defendant Scheible on the same day procured an allowance of an appeal 
to the Court of Sessions of Monroe county, and served notice of appeal. 
It was stipulated in the Klehammer case that it should abide the result 
of appeal in the Sheible case, precisely the same questions being at 
issue, an execution of the sentence in his case was suspended 
accordingly. 

The principal grounds of error stated in the defendant Scheible's 
notice of appeal to the Court of Sessions and the only questions argued 
on the appeal were, 

First. The denial of the defendant's motion for his discharge upon 
the ground that the information and affidavit upon which the warrant 
was issued were insufficient, and did not show that the defendant had 
committed any crime, and 

Second. The refusal of the court to strike out the testimony of the 
witnesses Clark and Lattimore for the reason that chapter 430 of the 
Laws of 1887 had not been complied with and the refusal of the court 
to discharge the defendant upon that ground. 

This appeal was brought on for argument before' the Court of 
Sessions of Monroe county on the fifth day -of September. The counsel 
for the people had prepared very elaborate and exhaustive briefs 
covering all the questions raised by the defendant on the appeal, and 
were confident of securing an affirmance of the judgment. The case 
was very carefully and thoroughly argued, and the court took the 
papers and held the case under advisement until the tenth of Septem- 
ber, when it handed down an opinion holding the deposition made by 
Jeremiah Clark, which stated "that at the city of Rochester, on or 
about the 10th day of May, 1887, one Henry Scheible did willfully, s 

wrongfully and unlawfully offer for sale and thereupon did sell and 
deliver to deponent a quantity of milk, and that said milk so offered 
and delivered to this deponent was unclean, diluted, impure and adul- 
terated, as appears by certificate of analysis No. 90 hereto attached," 
and the certificate of analysis No. 90 attached thereto which was as 
follows : " An analysis of the samples of suspected milk marked No. 
63, received from Jeremiah Clark May 10, 1887, shows that it 
contained total solids, 10.46 per cent water, 89.54 per cent fat, 2.82 
per cent adulterated," signed by S. A. Lattimore and acknowledged 
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in due form by him, the certificate of acknowledgment stating 
that he appeared before the notary who certified ihat "he was 
the person described in and who executed the foregoing certifi- 
cate of analysis, and acknowledged that he executed the same," 
were insufficient. That the certificate was not a certificate, 
and the justice had no proof before him showing the commission 
of a criminal offense, or that the warrant was improperly issued. The 
judgment of conviction was accordingly reversed, and the defendant 
Scheible was discharged, and also the defendant Klehammer, whose 
case was by stipulation, to abide the event of that case. TJie dispo- 
sition in this case was in precisely the same form as in the case' of the 
people against Schaeffer above mentioned, except the words at the end 
thereof, " as appears per certificate of analysis No. 90, hereto attached," 
which were not in the Schaeffer deposition. Our counsel maintained, 
and to my mind, conclusively showed by the authorities, that those 
words were not words of limitation of the preceding positive and 
absolute allegation that the milk sold was unclean, impure, unwhole- 
some and adulterated; but were simply an additional allegation, show- 
ing the precise chemical composition of the milk in question. But the 
court held, these words destructive of the preceding positive allega- 
tion, and that the certificate itself showed nothing. This form of cer- 
tificate has been used in all prosecutions in Buffalo, has been carefully 
scrutinized by all the courts of the State, and it was left for the Court 
of Sessions of Monroe county to discover th&t depositions and certifi- 
cates which had passed those courts unchallenged, were insufficient, 
and did not show the commission of a criminal offense. Our 
counsel then insisted, and still insists, that the decision of the Court 
of Sessions was erroneous, but were obliged to submit to it because 
they were unable to take an appeal to the Supreme Court, the case 
having arisen in a Court of Special Session, and there being no pro- 
vision of law giving the people the right to appeal from a judgment 
of a Court of Sessions reversing a judgment of a Court of Special 
Sessions. This fact, I believe is not generally known, and I think that 
the Code of Criminal Procedure should be amended so as to allow 
such an appeal by the people in cases similar to the Scheible case. 

In the meantime, the case of the People against Daniel Mahar, 
above mentioned, which had been adjourned with the above cases 
from time to time until July twenty-nine, the date on which those 
cases were disposed of, was on that day adjourned until August five, 
at which time the cause was tried before a jury, the defendant 
having demanded a jury trial which resulted in a disagreement of 
the jury, and was then adjourned until September eight, for 
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retrial. On September eight, the case was again adjourned until 
September fifteen, at which time the decision in the Scheible 
case having been handed down by the Court of Session a few days 
previously, I deemed it advisable to discontinue this case owing 
to the fact that the same questions might arise as in the Scheible 
case, and I did so discontinue it, with the consent of the court. There 
have been no further prosecutions commenced in Rochester as yet. 
In July last at the time of the trial of the Scheible case I desired to 
procure warrants for other defendants but Police Justice Keeler 
informed me that he could only try these cases after the regular busi- 
ness of the court was disposed of, and said that he would prefer not 
to take up any other of these oases until those then pending were 
disposed of. He said that the business of his courts was so great 
that it took up nearly all his time, and that there being no person who 
could relieve him the only rest he could get during the summer 
months, was such as he might obtain after the business of his court 
was disposed of, from day to day. He appeared very anxious not to 
have any more of these cases brought before him at that time, and 
under the circumstances, I deemed it advisable not to insist on com- 
mencing further prosecutions at that time in the police court. % At 
the same time, I thought that the interests there demanded that others 
should be promptly prosecuted, and I had the question of the juris- 
diction of justices of adjoining towns of Monroe county to try cases 
of this kind where the otfenses were committed in the city of Roches- 
ter carefully examined by our attorney, with the view of, commencing 
such prosecution in adjoining towns. I was advised that such justices 
did have such jurisdiction, but upon more careful reflection I 
concluded that such a course would not be advisable, as it might 
subject this department to the criticism that we were seeking to 
harrass and annoy the accused persons by taking them away from 
home for prosecution and subjecting them to unnecessary 
trouble and expense, and might tend to influence public 
opinion against the workings of this department. I therefore aban- 
doned that idea and am now convinced that that was the proper 
course to pursue. Although the results of the prosecutions held in 
Rochester were not very favorable, yet the conviction of the two 
defendants, which were afterwards reversed, were received with 
general satisfaction, and there was much interest manifested in these 
prosecutions, and public opinion was decidedly in our favor. Besides, 
the conviction of those defendants upon the merits, indicated to other 
milkmen what they might expect if prosecuted for like offenses, 
knowing full well that those defendants had only escaped through a 
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technicality, and that they, if prosecuted, could not hope to be able to 
find any such avenue of escape, which would surely be closed in all 
future prosecutions. The reversal, therefore, in the Scheible case did 
not at all injure the results of the efforts of the department in Roch- 
ester, and much wholesome reform was accomplished there. The reports 
which I have received from many citizens of Rochester and the result 
of the inspection made by your agent there, and of the analyses of milk 
made by Professor Lattimore, shows that there is a marked improvement 
in the quality of milk sold in Rochester, and that the efforts of this 
department have produced some considerable benefit, although not as 
great as I had hoped for. But it has been my experience that the 
prosecution of offenders against the dairy laws has been somewhat 
slow work at first, there being some prejudice against the summary 
way in which these prosecutions are conducted, in the minds of many 
who do not fully appreciate the importance of suppressing the traffic 
in adulterated dairy products, which has to be overcome, but in the 
end, progress is made much more speedily. This prejudice has, to a 
certain degree, existed in Rochester, but soon, I am confident, we 
shall have ample returns for our work. I shall commence further 
prosecutions there, and shall hope to report soon, that at Rochester, 
as well as Buffalo now, the sale of adulterated milk is the exception, 
and not the rule. 

On the 1st of November, 1886, two wholesale and three retail dealers 
in dairy products at Rochester, took out licenses from the office of the 
internal revenue collector at Rochester under the United States laws 
regulating the sale of oleomargarine. One of said wholesale dealers, 
George Hamlin, whose license was applied for on the 1st day of 
November, 1886, commenced to sell oleomargarine on the third day of 
that month, and during the month of November, 1886, sold and 
delivered to hotel keepers, restaurants, and boarding-house keepers, 
in said city of Rochester, twenty-one hundred and fifty-six pounds of 
oleomargarine to be used in their houses (2,156 pounds). 

During the month of December, 1886, %e sold to such persons 3,433 
pounds. 

During the month of January, 1887, he sold to such persons, 2,162 
pounds. 

During the month of February, 1887, he sold to such persons, 2,531 
pounds, and up to the 15th day of March, 1887, he sold to such persons, 
1,565 pounds, making in all that I obtained knowledge of, 11,847 
pounds, being nearly six tons of oleomargarine sold by one dealer in less 
than five months. Nearly every hotel, restaurant and boarding-house 
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in said city of Rochester then used oleomargarine on their tables for 
their guests and patrons, anc| also for cooking purposes. In fact, I 
was not able to find any genuine butter on any hotel or restaurant 
table in said city, although I sought diligently for the same. I will 
not enter into a detailed statement of the dealings of the other licensed 
dealers in oleomargarine at Rochester, but will leave you to judge if 
one dealer in said article actually sold nearly six tons of oleomarga- 
rine in less than five months, whether it would be claiming too much 
to say that at least fifteen tons of the stuff was sold in that city during 
that time. During the month of March last, after having caused 
samples of the oleomargarine dealt in by said dealers in Rochester to 
be obtained, and having had the several samples of the same analyzed 
by Professor Samuel A. Lattimore, chemist of University of Rochester, 
and having received from him certificates made by him of the results 
of his labors in analyzing samples taken from each and every of said 
dealers and ascertaining from these certificates and from Professor 
Lattimore personally, that each, every and all of said samples so 
obtained were spurious, made in imitation and semblance of natural 
butter, I commenced a personal crusade against said parties, informing 
them and each of them that the licenses that they had obtained from the 
United States internal revenue collector afforded them no protection 
against our State Dairy Laws, and calling their attention to th« severe 
penalties to which each had subjected himself by dealing in this pro- 
hibited article and also informing them, and each of them, that if 
they did not at once cease from dealing in such spurious dairy pro- 
ducts that I would be obliged to prosecute them to the full extent of 
the dairy laws, and that I should exhaust every remedy in my power 
until I had caused them to quit dealing in oleomargarine. I am 
happy to say that this course had the desired result, these several 
parties immediately ceased to handle the bogus goods, nearly all 
of them sending what they had on hand back to the manufacturers. 
And I think I can safely say that neither of said parties has since had 
a single pound in his businefs. 

No license was applied for to the revenue office at Rochester last 
May, and none has been asked for since, and not a single license has 
been issued to any dealer in said city of Rochester during the current 
year. 

I have not deemed it necessary to bring any prosecution against 
these offenders, as the object of our law has been fully accomplished 
in the kindly manner as above set forth. I think I may justly say, 
that so far as regards the sale of spurious or imitation butter in 
Rochester that it has been suppressed. 
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In regard to the fact that the hotels, restaurants and boarding- 
houses of the city of Eochester, as a rule, during last winter and 
spring,, kept, used and served therein as food for their guests, 
boarders, patrons and customers, and for cooking purposes an article 
made in violation of the provision of the State Dairy Laws. I state 
that last winter and spring I visited, as a guest, many of the principal 
hotels and restaurants, and some of the boarding-houses in that city, 
and obtained meals, and I became convinced that oleogargarine was 
being extensively used by them as butter. In order 4o fully establish 
this fact, I took eleven samples of the suspected article from eleven 
places of public entertainment in the city for analysis, I so took them 
indiscriminately, an'd delivered them to Professor Lattimore; the pro- 
fessor analyzed them and reported to me that ten of these samples 
were oleomargarine and one of them a very poor article of butter. 
I therefore determined that I would ascertain, if possible, the quantity 
of oleomargarine used by, and in, the principal hotels, restaurants and 
boarding-houses in that city. The result of my labors in that respect 
established the fact that Elmer E. Almy, proprietor of thl *' New 
Osborne House" purchased, and had delivered to him, during the 
month of January, 1887, six tubs of fifty-six pounds each, making 
336 pounds;, in February, 1887, he had six fifty-six pounds tubs and 
two tubs of thirty-nine pounds each, making 414 pounds. In March, 
up to March 11, 1887, he purchased and had delivered to him, four 
tubs of oleomargarine containing each fifty-six pounds, making 224 
pounds, aggregating 974 pounds of oleomargarine. 

Dopp, Olmsted and Brown, proprietors of the "Brackett House," pur- 
chased and had delivered to them during the month of November, 1886, 
two tubs of fifty-six pounds each, and one tub fifty-eight pounds, making 
170 pounds. In December, 1886, they so had three tubs of fifty-six 
pounds each, and two of fifty-eight pounds each, making 224 pounds. 
In January, 1887, they so had four tubs of fifty-six pounds each, 
making 224 pounds. In February, 1887, they so had four tubs of 
fifty-six pounds each, making 224 pounds; making in all, 702 pounds 
of oleomargarine purchased by them during the said four months. 

George H. Curtis, proprietor of Waverly House, commenced keep- 
ing the Waverly House January 12, 1887, and during February, and 
up to the 5th day of March, 1887, he purchased and had delivered to 
him, four tubs of oleomargarine; said tubs contained in the aggregate, 
181 pounds. 

B. L. Sheldon, proprietor Clinton House, purchased and had 
delivered to him on the 23d day of February, 1887, at his house, one 
tub containing fifty-six pounds of oleomargarine. 
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Samuel S. Brewer, hotel, at No. 8 Front street, purchased and had 
delivered to him at his hotel during*the month of December, 1886, two 
tubs of thirty-eight pounds each, and one tub of fifty-six pounds 
making 132 pounds of oleomargarine. 

Kane & Doud, restaurant at No. 2 Front street, purchased for their 
restaurant in February and March, two tubs of fifty-six pounds each, 
of oleomargarine, making in all, 112 pounds. 

Samuel C. Worden, proprietor of restaurant No. 13 East Main street, 
purchased and bad delivered to him during the months of November 
and December, 1886, and January, February and March, 1887, thirty- 
seven tubs of oleomargarine, containing in the aggregate, 2,060 pounds. 

C. A. W. Hortsman, proprietor of restaurant known , as the " Half 

^^ • 

Dime Lunch," No. 36 Exchange street, purchased and had delivered to 
him during the months of November and December, 1886, and Janu- 
ary, February and March, 1887, eighteen tubs of oleomargarine, con- 
taining in the aggregate 1,013 pounds. 

Steck & Whitcomb, proprietors of Home Dining Hall at No. 8 
Exchange place, purchased and had delivered to them during the 
months of November and December, 1886, January; February and 
March, 1887, nine tubs of oleomargarine, containing in the aggregate 
243 pounds. 

Richard M. Olin, restaurant and dining-rooms, and known as the 

"Quaker Lunch," at No. 63 East Main street, purchased and had 

» 

delivered to him during the months of November and December, 1886, 
and January and February, 1887, twelve tubs of oleomargarine con- 
taining in the aggregate 657 pounds. 

Mrs. Electa P. Britton, dining hall, No. 7 Exchange place, purchased 
and had delivered to her during the months of November and Dec%m- 
ber, 1886, and January, February and March, 1887, ten tubs of oleo- 
margarine containing in the aggregate 525 pounds. 

Mrs. Henry Jarvis, boarding house, Stone street, purchased and had 
delivered to her during the months of November and December, 1886, 
and January, February and March, 1887, twelve tubs of oleomargarine 
containing in the aggregate 404 pounds. 

The following named persons, proprietors of hotels, taverns, board- 
ing-houses, restaurants, saloons, lunch counters and places of public 
entertainment in said city, have purchased and had delivered to them 
severally the quantity of oleomargarine set opposite their respective 

names, viz.: 

Pounds. 

Mrs. Benton, four tubs, aggregating 207 

Mrs. Bird, one tub, aggregating 18 

Mrs. Benton, one tub, aggregating * 56 
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Pounds. 

Mrs. Chase, four tubs, aggregating 146 

J. Elliott, one tub, aggregating 56 

Mrs. Frank, two tubs, aggregating 109 

Mrs. Fuller, five tubs, aggregating 194 

German school, two tubs, aggregating 112 

Mrs. Kelly, five tubs, aggregating 243 

Mrs. Keller, one tub, aggregating 19 

J. W. Kennedy, five tubs, aggregating 125 

C. F. Kimpal, one tub, aggregating . . 52 

F. Keif er, four tubs, aggregating 219 

Mr. Killip, one tub, aggregating 39 

Mrs. Murray, five tubs, aggregating .• — 73 

Mrs. McMillan, seven tubs, aggregating • 264 

Mrs! McMillen, three tubs, aggregating #2 

Mr. Nicholson, four tubs, aggregating 74 

Mr. Noble, three tubs, aggregating 76 

Mrs. Noble, one tub, aggregating 39 

J. O'Connor, one tub, aggregating 56 

Mr. Roth, one tub, aggregating 53 

M. M. Reid, seven tubs, aggregating 394 

Mrs. Reid, twelve tubs, aggregating 323 

M. Slavin, seven tubs, aggregating 319 

Mrs. Shebar, one tub, Aggregating 58 

The total amount foots up 10,612 pounds so purchased and delivered. 
I also traced many other parcels of oleomargarine to hotels and 
restaurants not contained in the above list, but could not ascertain 
the quantities used. 

I think it will be conceded that quite a respectable quantity of this 
compound has been palmed off upon an unsuspecting community as 
genuine butter. Soon after I had obtained these facts I caused an 
article to appear in one of the public newspapers of that city stating 
the existence of this state of affairs. 

I soon thereafter mailed a postal card to each of these offenders, 
warning them of the danger they were in of being prosecuted for 
this offense. Soon after the month of March last had expired I 
inspected and caused to be inspected by our agent at that citj r a large 
number of the hotels, restaurants and boarding-houses and ascer- 
tained that they had taken a heed of the warning and had ceased 
their evil practices. I have since had vigilant watch kept upon these 
places and not until recently have I been able to detect any violation 
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of the laws in this respect, but on the twelfth day of October last, 
and after I had caused the circular issued from your office August 
11, 1882, calling attention to chapter 583 of the Laws of 1887, 
amending chapter 183 of the Laws of 1885 by adding section 27 
thereto which contained stringent provisions against such practices 
to be mailed to all the hotels and other places of entertainment in 
that city, one Samuel S. Brewer, keeper of a hotel at No. 8 Front 
street, in Rochester, and to whom I had sent one of said circulars, 
purchased and had delivered to him at his hotel five tubs of oleo- 
margarine. I soon thereafter in company with one of the experts of 
your department went to said hotel and got supper. Oleomargarine 
was served to us at the table, I took a quantity of the same which I 
delivered •to Prof. Lattimore, chemist, who analyzed the same and 
reported to me that it was oleomargarine or butterine, while at the 
trfble I called for butter and the table waiter gave me this vile com- 
pound which I took and caused to be submitted to analysis as above 
stated. I have refrained from bringing prosecutions against the 
parties mentioned in the list of hotel, restaurant and boarding-house 
proprietors above mentioned, as I believed they had entirely ceased 
to serve this compound upon their tables, but forbearance has ceased 
to be a virtue, and I will, with' your permission, prosecute this offender 
vigorously. 

I regret to be obliged to admit that even one person in Rochester 
is guilty of a violation of the laws in relation* to the sale or use of 
ole6margarine. 

I am happy to say that the largest dealers in butter and cheese in 
Rochester, who had found much fault and complained vigorously 
against the laws for the suppression of the sale of oleomargarine, 
gentlemen who had previous to May last dealt very largely in that 
compound, now acknowledge that these laws are a « blessing and that 
their trade in genuine butter has quadrupled since we succeeded in 
suppressing the sale of oleomargarine in Rochester. 

Charles A. Deavenport, Esq., of Rochester, who claims to be the 
oldest butter and cheese house in Rochester, a gentleman who has 
sold many tons of oleomargarine, told me last year that the dairy laws 
suppressing the sale of imitation butter would cause him serious 
losses. He was one of the wholesale dealers who took out a govern- 
ment license in November, 1886, under the United States laws regu- 
lating the sale of oleomargarine. He now thanks me for causing the 
laws in that respect to be enforced, and a short time ago published an 
article in the newspapers commending the law. 
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I could mention many other dealers who have expressed their 
approval of the enforcement of the dairy law, but time and space will 
not permit. 

Mr. Albert J. Eice, of Sodus, who is proprietor of a large creamery, 
informed me that last year he had.'to seek a market in Buffalo, 
Syracuse and other cities for his creamery butter, for the reason that 
the sale of oleomargarine in Rochester had destroyed his trade almost 
entirely in that city, which was his nearest market and had been the 
principal place, formerly, in which he disposed of his production. 
He also said to me that last year he had been compelled to store 
in cold storage at home a large portion of his production, and 
at many times last year the capacity of his refrigerator was insuffi- 
cient to store the butter accumulated on his hands. In con- 
sequence of this state of affairs, last spring, he built a large 
new room for cold storage, believing that he would require it 
this year; but in September last he informed me, apparently with 
great satisfaction, that he had no occasion to use the new cold storage, 
and that the old storage had been more than sufficient for his purposes* 
He is now much pleased with the manner in which these laws for the 
protection of the dairy interest of the State are enforced in this part 
of the country, and commends the Dairy Department for it. 

On the twenty-fifth day of August last Mr. George E. Tuttle, of 
Holley, Orleans county, called upon me at Rochester and informed me 
that he was the proprietor of a cheese factory in that county, situate 
within a few miles of the village of Holley, and that he had reason to 
suspect that some of the patrons of his factory were diluting or adul- 
terating the milk which they were delivering to be made into 
cheese, and requested me to visit him and inspect the mil^ so 
delivered to him at his factory. According to his desire I went that 
afternoon in company with one of the inspectors of the Dairy Depart- 
ment at Rochester, to the village of Holley and remained there over 
night. The next morning at 4 o'clock we drove out to the cheese fac- 
tory of Mr. Tuttle and took three samples of suspected milk as it was 
being delivered to said factory. We immediately after having obtained 
those samples of milk returned to Rochester and delivered the same in 
good condition to Professor S. A. Lattimore, chemist, to be analyzed. 
The professor analyzed the three samples of milk so delivered to 
him for that purpose, and soon thereafter informed me of the 
result of his labors in that respect. He found one of said samples of 
milk to be quite badly diluted with water, and adulterated; the other 
two proved to be good, and unadulterated. I informed Mr. Tuttle, 
the proprietor of the cheese factory, soon thereafter of the results of 
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the several analyses. He came to see me within a short time there- 
after, and requested me to give him a letter of introduction to 
Professor Lattimore, and to request the professor to give him, Tuttle, 
a copy of the certificate of the analysis of the sample of said milk 
which had proved to be diluted- with water,* and adulterated. I com- 
plied with his requests, and he called upon the professor at once, and 
obtained the desired certificate. I also, at his request, gave him 
copies of your annual reports of previous years, and copies of the dairy- 
laws of the State. Mr. Tuttle then returned home, and, as he subse- 
quently told me, informed the patrons of his cheese factory of the 
result of the analysis of the milk that we had taken at his factory a 
few days before to be analyzed. He also came to see me again soon 
thereafter, and desired me to go to Orleans county and bring a suit 
against the offending party, or cause an indictment to be procured in 
the case ; but as no Court of Sessions was then being" held in said 
county, I could not then comply with his request. He afterwards, as 
he since informed me, called a meeting of the patrons of his factory, 
including the party who had delivered the adulterated milk, and 
talked over the matter. The offending party acknowledged that he had 
watered his milk for a considerable length of time before we took the 
samples, and offered to settle with the" other patrons for the damages 
they had sustained, and I am informed by Mr. Tuttle that such settlement 
was made and that payment was made by him to the satisfaction of 
all the patrons of the factory, including the proprietor of said factory. 
I have not deemed it advisable to bring any prosecution against t}ie 
party in this case, as I am assured that he promised the patrons that 
he would never again be guilty of watering or adulterating any milk 
that ]|e might bring to the factory thereafter. 

Of course the right of action against this offender will remain in 
full force, and should you at any time think it advisable to prosecute 
him, and should so direct, it would be done at once. There is but 
one cheese factory in Orleans county. 

On or about the twenty -fifth day of June last, I directed Expert 
Palmer, of Buffalo, to visit the village of Niagara Falls and to inspect 
the butter offered for sale in that market, and also to make inquiries 
of the citizens as to the quality of the milk supplied to the citizens 
of the village. He promptly complied with my directions and made a 
thorough inspection of the butter on sale there; he also inquired as 
to the quality of the milk supply. He found no suspicious btftter, 
and could learn of no complaints of the milk supplied; hence I con- 
cluded no cause existed for further action there. 

During the current year, some attention has been paid to the ,work 
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incumbent on the department at Batavia, in Genesee county. I have 
visited that town several times during the year, and upon one occa- 
sion, at the request of A. J. Rice, Esq., of Sodus, who was with me at 
that time, I took a few samples of suspected butter and had some of 
them analyzed by Professor S. A. Ldttimore, but upon such analysis, 
they proved to be unadulterated. 

The agents of the department at Rochester, have also, by my direc- 
tion visited Batavia, and made inspections of the butter offered for 
sale upon the market there, and as they found a few places where 
suspicious butter was offered, they took three samples of such butter 
and caused them to be properly analyzed by Professor Lattimore, but 
no case of spurious of imitation butter has been detected in that town. 
I frequently have complaints made to me of the poor quality of 
butter offered for sale, and placed on the tables of the hotels through- 
out the country, and very many persons making such complaints 
profess to believe that oleomargarine is being used in such places, 
but I find upon careful inspection of such places, that the article 
complained of >generally proves to be a poor article of butter, or 
butter that has been " renovated" as it is called. I would respectfully 
suggest to you the propriety of calling the attention of the Legisla- 
ture to this subject of "renovating" butter. No complaints have been 
made of the quality of milk supplied to the citizens of that town. 
Agent Palmer, of Buffalo, also visited the town of Corfu, Genesee county, 
in August last, and visited two cheese factories there upon a complaint 
made to this office, and made eighty-two inspections of milk delivered 
by the patrons of those factories and took one sample of suspected 
milk and delivered it to Professor Vandenburgh for analysis, who 
reported the same to be slightly adulterated. No prosecution has 
been commenced against the guilty party, and no further complaints 
have been made in that section. 

During the current year some work has been performed in Chautau- 
qua county, which is one of the most important dairy counties in the 
State. Our expert at Hamburgh, the Hon. H. Wayne White, visited 
many of the cheese factories and dairies of that county and made 
inspections of, and inquiries concerning, the quality of milk furnished the 
cheese factories there, and investigated the general condition of the 
dairy interests, which he reported to me to be very satisfactory. 

During the summer I received several letters from Mr. F. W. 
Edmonds, of Sherman, Chautauqua county (who is the owner and 
manager of two creameries, whose product between April first and 
November first was 265,000 pounds of butter, and six cheese factories, 
whose product during the season was 400,000 pounds of cheese), com- 
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plaining of the quality of milk delivered to his. factories and cream- 
eries, and urging me to send our experts to make inspections of the 
milk delivered, and to do something to suppress the adulteration of 
milk in that vicinity. 

I accordingly went to Sherman, accompanied by Expert Palmer 
of Buffalo, and visited one of the Edmonds creameries/known as the 
" Marks creamery," in the town of Mina, in September last, and made 
eighty-four inspections of milk delivered to that creamery, and took 
four 'samples which appeared suspicious, and delivered them to 
Professor Yandenburgh, of Buffalo, for analysis; all of which samples 
of milk proved to be above the standard. Expert Palmer again 
visited one of the Edmonds creameries, known as the " Sherman 
creamery," and made 172 inspections of milk delivered by the patrons, 
and took eight samples of suspected milk, and delivered them to 
Professor Vandenburgh for analysis, all of which proved to be above 
the standard, except one, which was apparently very slightly adulter- 
ated, but not sufficient to^warrant prosecution. During the month of 
October, Expert Palmer and Chief Dairy Inspector W. G. Spence, who 
at that time was in this city, again visited the Sherman creamery, and 
made eighty-six inspections of milk delivered by the patrons, and 
made tests of eight samples of milk by the" Spence force method; " all 
of which tests showed the milk to be above the standard. Inspector 
Spence was permitted by you to visit this section of the State in 
October last, and spent several days in Buffalo and Olean in consulta- 
tion with our agents, instructing them in his forced method of deter- 
mining the percentage of cream, caseine and water contained in milk, 
and I am informed by our agents that they received much valuable 
information and instruction from him, which greatly assists them in 
the performance of their labors; as by his method a very accurate 
knowledge can be obtained of the quality of milk inspected, and dis- 
penses with the necessity of a chemical analysis in a large measure.. 

About the first of July last Mr. Patrick J. Sutley, of Castile, N. T., 
presented me a letter of introduction from you, advising me of his 
appointment as one of the assistant dairy commissioners of the State, 
and requesting me to render him such assistance as I was able in 
learning the duties of his office, and to cooperate with him in the pro- 
tection of the dairy interests of western New York. I accordingly 
gave him full information regarding the business methods of this 
department, the work that had been accomplished and then in pro- 
gress, the manner of making inspections and taking samples of milk 
and butter, and all such instructions and assistance that I deemed 
essential to enable him to intelligently discharge the duties of his 
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office. Mr. Sutley accompanied me to various places in this section of 
the State and rendered me much assistance. I found him exceedingly 
courteous and obliging, and he has shown great capacity for the duties 
of . the office to which you appointed him. The appointment of an 
additional assistant commissioner in western New York was needed, 
owing to the large territory and vast amount of work to be done, and 
the appointment has proved to be a very proper one. 

About the middle of August last I received from your office at 
Albany 2,000 copies of a circular signed by you, dated the 11th day of 
August, 1887, addressed to proprietors of places of public entertain- 
ment, and calling the attention of such proprietors to the laws of the 
State, as amended by chapter 583 of the laws of this year prohibiting 
the keeping, using or serving in places of public entertainment 
spurious or imitation butter, and the severe penalties imposed for 
their violation. 

I immediately after receiving the circulars caused them to be folded 
and put into stamped envelopes and properly addreeeed to the pro- 
prietors of hotels, bakeries, taverns, boarding-houses, restaurants, 
saloons, lunch counters, and all other places of vpublic entertainment 
in the cities, towns and villages of the counties of Erie, Monroe, 
Genesee, Niagara, Allegany, Cattaraugus, Chautauqua and Orleans. 
The circular calling the special attention of the proprietors of places 
of public entertainment ought to have, and I am fully convinced has 
had a very beneficial effect in preventing the use of the article pro- 
hibited, and I now find on visiting the hotels and restaurants in the 
various cities and towns of this section of the State that the butter 
used and served in them is genuine. 

In conclusion, I wish to say that I have endeavored to give as succint 
and intelligent a report of the work performed by the Dairy Department 
in the territory under my supervision, during the present year, as pos- 
sible without, as I fear I have already done, going too much into details; 
yet there are many things which I have omitted which would more 
fully show that the agents of this department have been active and dili- 
gent in the performance of their duties. The results accomplished, how- 
ever, have been substantial, and there has been a general improvement in 
the quality of dairy products in this portion of the State. One year 
ago there were in the city of Buffalo twenty-one dealers licensed by 
the United States to sell oleomargarine, to-day there are only four. 
Then it was extensively used at places of public entertainment, now I 
am unable to find it upon any public tables in this city. One year 
ago, in Monroe county, there were five dealers in oleomargarine, 
licensed by the United States, to-day there are none. Then nearly every 
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hotel, boarding-house, restaurant and other place of public entertain- 
ment served and used oleomargarine, to-day I know of but one. Only 
four persons in the territory under my supervision <}are to sell 
oleomargarine to-day. 

The sale of adulterated milk is the exception, and not the rule, in 
western New York. This fact, I stated last year, I hoped to be able 
to report at this time, and the hope has been realized. The standard 
of dairy products is most satisfactory and I think will compare most 
favorably with any section of the country. 

Reforms are of slow growth, but they are sure and permanent when 
once the people are aroused and are alive to their interests, and, like 
other reforms brought about by the fmblic officials of the State of 
New York, the reforms instituted and accomplished in the dairy 
interests are worthy of public approbation. These reforms will con- 
stantly increase until the people of this State will no longer have 
cause to murmur at the adulteration of dairy products. 

To my assistants, agents and counsel, I desire to give the just praise 
to which they are entitled. They have one and all performed their 
duties, not perfunctorily, but with a zeal and interest in their work 
that has done very much to bring about the good results which I have 
the honor to report. 

Respectfully submitted. 

MARCUS A. PERRY, 

Assistant Dairy Commissioner, Buffalo, N. Y. 



Castile, October 1, 1887. 
Hon. Josiah K. Bbown, 

New York State Dairy Commissioner, Albany, N. Y.; 

Dear Sir. — I herewith beg leave to submit my report as assistant 
dairy commissioner since my appointment. 

On the 1st day of July, 1887, I entered upon the discharge of my 
duties as assistant State dairy commissioner, to which position you 
had seen fit to appoint me a few days previously. I was assigned by 
you to the western portion of the State, and was instructed by you to 
confer with Mr. Assistant Commissioner Perry, whose headquarters are 
in Buffalo, and to act in conjunction with him in the prosecution of 
the work of this department in this section of the State. 

In pursuance of such directions I immediately conferred with Mr. 
Perry, and spent some time in Buffalo with him learning the details 
of the methods employed in transacting the business of the depart- 
ment, and received full and complete instructions from Mr. Perry and 
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his assistants of the manner in which the work was performed and of 
the duties' pertaining to my office. After obtaining a full theo- 
retical knowledge of the workings of the department, I accompanied 
Mr. Perry to Rochester about the thirteenth of July, where he 
had some cases pending against several parties there for selling 
adulterated milk, and was present there on the several occasions 
when the cases were on trial, assisting Mr. Perry during July and 
August in preparing for the trials, and rendering such service a*s I 
was able. During this time, the cases of the People v. Henry 
Scheible and Michael Klehammer were, after some delays, tried before 
Police Justice Keeler, resulting in the conviction of both defendants, 
who were fined twenty-five (25) dollars each. An appeal was taken in 
the Scheible case, which resulted in a reversal of the judgment on 
technical grounds, and the case of Klehammer, by stipulation, abided 
the result in that case. The case of the People v. Daniel Mahar, was 
also tried before Justice Keeler, and a jury, resulting in a disagree- 
ment of the jury, and was subsequently discontinued by Commissioner 
Perry, after the decision in the Scheible case. ' • 

Assistant Commissioner Perry will undoubtedly give a detailed 
report to you of these cases, and the other business transacted at 
Rochester, which were instituted before my appointment, and of 
which he has more detailed and accurate knowledge than myself. I 
may say, however, that these prosecutions caused considerable dis- 
cussion in the press, and amongst the general public of Rochester, 
and public sentiment was strongly in favor of such prosecutions; and I 
know, from observation and inquiry, that their effect was very beneficial, 
and resulted in a great improvement in the standard of the milk fur- 
nished to the people of Rochester. The miik supply of Rochester 
had been of inferior quality and there had been much general com- 
plaint, but after these cases were tried the demand for good milk was 
so great that the dairies of Rochester were unable to meet the demand 
and in order to supply unadulterated milk, dairymen had to make 
additions to their herds, as I know was done in several instances. 

Soon after my appointment, and when the dairymen learned that an 
assistant commissioner had been appointed in Wyoming county, I 
received several complaints, from different cheese factories, to the 
effect that some parties were supplying milk to those factories, which 
was skimmed or watered, or both, and requesting me to visit those 
factories, make inspections, and endeavor to put a stop to such 
infringements of the law and of the rights of the patrons of the 
different factories. It was a cause of much just complaint, that at 
several factories in Wyoming county more milk was being used to 
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make a pound of cheese than is ordinarily required, and the only 
inference to be drawn from that fact, was that the milk* was being 
adulterated. 

Accordingly, on the eleventh day of August, I visited the ( Campbell 
Hill cheese factory, in the town of Pike, Wyoming county, one of the 
factories from which I had received complaints and took five samples 
of suspected milk, and brought them to Buffalo, and delivered them 
to Professor Vandenburgh for analysis. He made a chemical analysis 
of three of these samples, the other two spoiling before he had time 
to analyze them, and the result of his analysis showed that two of the 
three samples were adulterated. On August seventeenth, I visited a 
cheese factory at Eagle, Wyoming county, where I had been requested 
to make inspections, and took three samples of suspected milk, which 
I delivered to Prof. Vandenburgh for analysis. The result of his 
analysis showed that two of the three samples were badly adulter- 
ated. As soon as I received the report of Prof. Vandenburgh of his 
analyses of the above samples, I had warrants issued for the arrest of 
Robert Stuart, Hiram Ellis and Lewis Smith (copartners), on August 
twentieth, for supplying adulterated milk to the Campbell Hill 
cheese factory, in violation of section 3, of chapter 183, of the Laws 
of 1885, and also for the arrest of Jesse Vanocker and Edward Cope- 
land for supplying adulterated milk to the Eagle cheese factory. 
The warrants in the cases of Stuart, Ellis and Smith were returnable 
before William Van Slyke, J. P., at Pike village, August 22, 1887, at 
which time I appeared with my witnesses and counsel, prepared for 
trial; but the cases were postponed until September first, at the 
request of the defendants. 

The cases of Vanocker and Copeland were returnable before A. C 
Hubbard, J. P., at Eagle village, August twenty-third, at which time 
I attended with counsel prepared for trial. 

The news had gone out that the Dairy Commissioners had caused 
the arrest of two of the patrons of the Eagle cheese factory for 
" watering their milk," and on the day set for trial, a large number of 
farmers, dairymen and cheesemakers from the surrounding country 
assembled at the place of trial deeply interested in the proceedings. 
To most of them the existence of the Dairy Department was a new 
thing, and it was with great satisfaction that they learned of the 
workings of this department, what had been accomplished, and the 
benefits which would accrue to the dairy interests from a strict 
enforcement of the law. 

On proceeding to trial on the above two cases, the defendents upon 
being arraigned pleaded not guilty. Considerable discussion followed 
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and after long consultation with them and our attorney, they each 
desired to make an explanation of their position in palliation of the 
offense charged against them. This they did in the presence of the 
court and their assembled neighbors, making quite pathetic addresses 
in referring to the position in which they were placed, charged with 
the commission of a crime which affected the purses of their neigh- 
bors, and the disgrace which would follow their conviction, if their 
neighbors believed them guilty of a willful violation of the statute; 
but protested their ignorance of the law, and denied that they had 
willfully violated the statute, but admitted that members of 
their families had been in the habit of removing small quantities 
of cream from the milk for family use upon their tables which they 
claimed was no uncommon practice with many persons supplying milk 
to cheese factories. Both, however, praised the wise provisions of the 
law, and hoped it would be generally enforced. They then offered to 
plead guilty to the charge of supplying milk from which a portion of 
the cream had been removed, to the cheese factory, but desired to 
have it go upon the record that such violation of the law was not will- 
ful, but ignorant. This plea was accepted and the defendants con- 
victed, and each fined twenty-five (25) dollars, which they paid. 

This manner of convicting persons of supplying adulterated milk was 
a revelation to those who theretofore had pursued the old method of 
detecting actual adulteration by suspected parties, by watching them 
for days and nights, until detected in the act, and all were delighted 
with the simple, easy and sure manner in which offenders could 
be detected and punished, under the present system. This lesson 
was well impressed upon the minds of those present, and interested 
groups discussed the situation for hours after the trial, and one and 
all were highly satisfied with the results of the first work of the 
department in that section. Here public opinion was all one way, and 
none could be found who could offer any criticism, either of the pro- 
visions of the dairy laws, or the manner of their enforcement. The 
dairy interests of that section are of first importance, nearly every 
person being interested to a greater or less degree in the cheese fac- 
tories that abound there, and anything tending to promote their 
interests is highly appreciated, and to them this department can con- 
fidently look, and will receive from them earnest and substantial 
support. 

On this occasion I met the managers of several other cheese factories, 
who were much interested in the result of the trials, and received 
from them some complaints and invitations to visit their factories 
and make inspections. This I promised to do, if, in the future, they 
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had cause to complain of their patrons, and would notify me of sus- 
pected violations of the law. But not having received any complaints 
from them since, I concluded that the causes had been removed, and 
that the effeot of the cases tried had been most salutary, and that 
violations of the law had ceased in that immediate vicinity. I have 
received reports from many persons there that the quality of milk had 
improved, and that the proportions of milk used to make a pound of 
cheese had materially decreased. I think thats this department has 
reason to feel satisfied with the results accomplished in the town of 
Eagle, and it is very gratifying to report that in that town no obstruc- 
tion had been thrown in the path to prevent the carrying out of the 
provision of the dairy laws, but the courts and the public have evinced 
a disposition to facilitate the work of this department, and to furnish 
all proper assistance to speedily and effectively bring guilty persons 
to trial. • 

On the first of September I* again went to Pike village with my 
witnesses and counsel to try the cases of The People v. Eobert Stuart, 
and The People v. Hiram Ellis and Lewis Smith. On arriving there 
we discovered a rather curious situation of affairs. We were informed 
by some of our friends, who were patrons of the Campbell Hill cheese 
factory and interested in the result of these cases, that Stuart, who is 
a prominent, wealthy and influential citizen of the town of Pike, and 
his friends, had been all over the town discussing his case and work- 
ing up sympathy for him, and that it was extremely doubtful whether 
we could obtain an impartial jury or succeed in securing his conviction, 
and advised the withdrawal of the charge and commencing a prosecu- 
tion against him in some other town of the county. But it seemed to me 
this would be a rather undignified proceeding and would be a con- 
fession of weakness on our part and, after consultation with our 
attorney, concluded to proceed with the trial, although their state- 
ments seemed to be corroborated by the deserted appearance 
of the usually active village, indicating a disposition on the 
part of the citizens to keep under cover. Stuart's trial was 
set down for 10 o'clock. On the day of adjournment he >had 
demanded a jury trial, and we fully expected that a jury would be in 
readiness at the hour set for the trial, but on appearing there, we 
found that no venire had been issued. An attorney and a counselor 
appeared for Stuart, an attorney also appeared for Ellis and Smith, 
whose trial was set down for the afternoon. They all joined forces, 
however, and the trial of Stuart was virtually a trial of Ellis and 
Smith, so far as they were concerned. A venire was issued in the 
Stuart case and delivered to a constable who turned out to be a 



i 



New York State Dairy Commissioner. 433 

nephew of the defendant Ellis. After receiving the venire, he made 
no effort to execute it ^ntil he had a long consultation with the 
defendants and their attorneys, and the result of his subsequent 
labors in procuring a jury demonstrated that his consultations with 
them had no injurious effects upon them in the least. 

On finally proceeding to trial, our attorney challenged the panel 
of jurors on the ground of improper conduct of the constable, and 
his relationship to Ellis, who was virtually on trial, but the court 
refused to set the panel aside and conrpelled us to go on with the 
trial. The trial continued during the balance of that day and during 
the evening and all the next day. The proof showed, that in the 
presence of two witnesses, I took samples of milk which 
were delivered to the factory by a son of the defendant Stuart 
and that it was drawn there by Stuart's team, that the samples 
were put in glass bottles and securely sealed, that one was delivered 
to Stuart's son with a written statement of the reason why it was 
taken, in the presence of the witnesses, and that I also verbally stated 
to him the reason, and advised him where he could procure a chemical 
analysis to be made, if he desired it ; that the ' other sample was 
delivered to Professor Vandenburgh on the day that it was taken, in 
good condition; that he submitted it to a chemical analysis and that 
he found it to contain 88.16 per cent water, 11.84 per cent solids, 2.28 
per cent fat, 9.56 per cent solids not fat. The defense was allowed to 
give testimony under objection of want of guilty knowledge or intent 
on the part of the def endent, and that there had - been no willful 
adulteration of the milk in question by himself, his agents, family, or 
servants. The defendant was finally put upon the stand in his own 
behalf, and his counsel drew out the fact that he was not the owner 
of the milk in question; that he did not deliver or cause to be delivered 
any milk to the factory on that day, but that as a matter of fact, his 
son was the owner of the dairy, that a year before he had leased his 
farm and dairy to his son, who was the sole party interested 
in the proceeds of the farm and dairy, and that the milk 
in question belonged to his son and was delivered to the 
factory by his son. His son Joseph * Stuart, on being recalled, 
testified to the same state of facts, fully corroborating his 
father in every particular. 9 It further appeared from their 
testimony, that the defendant Stuart, had for several years, been a 
patron of the factory, and that since the lease to his son, the milk 
delivered by his son had still been credited to the defendant, and 
dividends declared and paid to him, but that they were immediately 
by him, paid to his son, that so far as the managers of the factory 
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knew, he was still the party interested. On these facts being devel- 
oped, our attorney asked the court to discharge the defendant, or to 
be permitted to withdraw the complaint, on the ground that the 
defendant was not the person liable under the law, it appearing by 
his own testimony, and that of his son, that his son was the guilty 
party, which facts were peculiarly within the knowledge of the 
defendant, and had not been made known to the managers of the 
factory, at whose instigation the prosecution was commenced. To 
this, the defendant's counsel objected, insisting that the jury should 
pass upon the merits, and also, asked to have the question of want of 
probable cause on the part of the prosecution, submitted to the jury, 
and that they find whether the prosecution should be adjudged 
to pay the costs. The court submitted these questions to the jury, 
and they brought in a verdict acquitting the defendant, and also his 
son Joseph Stuart, and found that the prosecution was commenced 
without probable cause, and adjudging that the prosecutor (myself) 
should pay the costs. This was, to say the least, a very unique verdict, 
and of its value it is needless for me to say, as any one can judge of 
that. This trial was in many respects remarkable. Counsel for the 
defense resorted to all the known tricks of pettifogging, keeping up a 
running fire of comment, talking to the jury at all times, during the 
trial, and seemed to have unrestrained license to do and say what they 
pleased. An audience composed df friends and sympathizers of the 
defendants, who appeared to have no respect for the authority of 
the court, were allowed to make hostile demonstrations and com- 
ments and to openly express their sympathy for the defendants and 
their disapprobation of the prosecution, which could not fail to have 
its effect upon the minds of the jury; all these elements combined to 
give to that court-room more of the appearance of an unruly political 
gathering than a place where it was attempted to administer the law. 
Such a court scene I never before beheld, and it is probably not often 
that a person has the misfortune to see such proceedings take place in 
a court. It has since been openly avowed by counsel for the defense, that 
no matter what our cause, or how strong our proofs, that before thai jury 
the defendant would never nave suffered conviction, or, even if the 
jury had been inclined to convict, the feeling manifested by the spec- 
tators would have deterred them from rendering a verdict of guilty. 
Such was the beginning and the end of this trial, not very satisfac- 
tory, to be sure ; but, nevertheless, public sentiment, outside of the 
frien<Js of the defendant, was and is with this department, and there 
is a strong desire to have the dairy laws enforced in that vicinity, and 
we can be sure that the citizens there will render us substantial 
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assistance, and that in the future there will be no such miscarriage 
of justice as was witnessed in the Stuart case. 

The patrons of the Campbell Hill factory were very indignant at 
the result of the Stuart case, and they, as well as other citizens of 
the town t of Pike, have strenuously urged me to proseclute Joseph 
Stuart, and I have concluded to present his case to the next grand 
jury, which * convenes at Warsaw, Wyoming county, December fifth, 
and believe that he can be promptly convicted. It is insisted by the 
patrons of that factory, that the Stuarts have continually furnished 
an inferior qualify of milk, and that others who have likewise been 
furnishing adulterated milk will not be deterred from again doing so 
if the Stuart case is allowed to drop where it is, as it now appears 
like a defeat for the Dairy Department. 

After the close of the Stuart case, we asked to have the case 
of Ellis and Smith adjourned for a few days to enable us to- again 
secure the attendance of Professor Vandenburgh, who had been com- 
pelled to leave that morning to keep other important engagements, 
but their counsel objected to an adjournment and the court refusing 
to grant it, I withdrew the complaints and the defendents were dis- 
charged. I shall begin another prosecution of this case in the near 
future. 

I also visited a number of other cheese factories and dairies in 
Wyoming, Genesee, Cattaraugus, Orleans, Monroe and Livingston 
counties and made inspections and lactometer tests of the milk, but 
did not find any milk which appeared sufficiently suspicious to be 
submitted to analysis. 

In the limited time since my appointment, I have familiarized 
myself so far as I could do so, with the status of the dairy interests in 
western New York, and have found generally a very satisfactory 
condition. The prices of dairy products have steadily advanced, 
cheese and butter bringing better prices during the past season than 
for several years previous, and this advance has undoubtedly been 
caused in large part at least, and can be ascribed to the influence 
exerted by the present improved dairy laws as administered by the 
Dairy Department, and dairymen who are familiar with its workings 
give much credit to the wise policy which has placed upon the statute 
books laws for their protection, and created a public department to 
to enforce such laws. 

I may say, however, that in my judgment, in view of the magnitude 
of the work which devolves upon this department, and the very large 
territory embraced in this district, that in order to properly and 
adequately perform the work and suitably protect the manifold 
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interests of the people, more assistants should be employed and an 
increased appropriation for the next year should be asked at the hands 
of the Legislature. 

In conclusion, I wish to say, that all the employes of this depart- 
ment in western New York, have been very courteous to me, and have 
always shown a desire to assist me in the performance of my duties, 
and have evinced a great interest in maintaining the high standard of 
excellence which this department has attained. 

Respectfully submitted. 

PATRICK J. SUTLEY, % 

Assistant State Dairy Commissioner. 
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LAWS RELATING TO DAIRY PRODUCTS. 



Chapteb 202. 

An Act to prevent deception in sales of dairy products. 

Passed April 24, 1884 ; three-fifths being present. 
The People of the State of New York, represented in Senate and Assembly, 
do enact as follows : i 

(Amended by section 1 of chapter 577 of Laws of 1886, and chapter 222 

of Laws of 1887.) 

Section 1. No person or persons # shall sell or exchange, or expose 
for sale or exchange, any unclean, impure, unhealthy, adulterated or 
unwholesome milk, or shall offer for sale any article of food made 
from the same or of cream from the same. This provision shall not 
apply to pure skim cheese made from milk which is clean, pure, 
healthy, wholesome and unadulterated, except by skimming. Who- 
ever violates the provisions of this section is guilty of a misdemeanor 
and shall be punished by a fine of not less than twenty-five nor more 
than two hundred dollars, or by imprisonment of not less than one 
or more than six months, or by both such fine and imprisonment for the 
first offense, and by six months imprisonment for each subsequent 
offense. 

(Section 2 of chapter 183 of Laws of 1885, practically substituted.) 

§ 2. No person shall keep cows for the production of milk for 
market, or for sale or exchange, or for manufacturing the same, or 
cream from the same, into articles of food, in a crowded or unhealthy 
condition, or feed the cows on food that is unhealthy or that produces 
impure, unhealthy, diseased or unwholesome milk. No person shall 
manufacture from impure, unhealthy, diseased, or unwholesome milk, 
or of cream from the same, any article of food. Whoever violates the 
provisions qf this section is guilty of a misdemeanor and shall be 
punished by a fine of not less than twenty-five nor more than two 
hundred dollars, or by imprisonment of not less than one or than four 
months, or by both such fine and imprisonment for the first offense, 
and by four months imprisonment for each subsequent offense. 
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(Section 3 of chapter 183 of Laws of 1885, practically substituted.) 

§ 3. No person or persons shall sell, supply or bring to be manu- 
factured to any butter or cheese manufactory, any milk diluted with 
water, or any unclean, impure, unhealthy, adulterated, or v unwhole- 
some milk, or milk from which any cream has been taken (except 
pure skim milk to skim cheese factories), or shall keep back any part 
of the milk commonly known as " strippings," or shall bring or sup- 
ply milk to any butter or cheese manufactory that is sour (except 
pure skim milk to skim cheese factories). No butter or cheese manu- 
factories, except those who buy all the milk they use, shall use for 
their own benefit, or allow any of their employes or any other per- 
son to use, for their own benefit, any milk, or cream from the milk, or 
the product thereof brought to said manufactories, without the con- 
sent of the owners thereof. Every butter or cheese manufacturer, 
except those who buy all the milk they use, shall keep a correct 
account of all the milk daily received, and of the number of pounds 
and packages of butter, the number and aggregate weight of cheese 
made each day, the number of*packages of cheese and butter dis- 
posed of, which shall be open to inspection to any person who delivers 
milk to such manufacturer. Whoever violates the provisions of this 
section shall be guilty of a misdemeanor and shall be punished for 
each offense by a fine of not less than twenty-five or more than two 
hundred dollars, or not less than one or more than six months 
imprisonment, or both such fine and imprisonment. 

(Section 4 of chapter 183 of Laws of 1885, practically substituted.) 

§ 4 No manufacturer of vessels for the package of butter shall sell 
or dispose of any such vessels without branding his name and the 
true weight of the vessel or vessels on the same with legible letters or 
figures not less than one-fourth of an inch in length. Whoever 
violates the provisions of this section is guilty of a misdemeanor and 
shall be punished for each offense by a fine of not less than fifty nor 
more than one hundred dollars, or by imprisonment of not less than 
thirty- or more than sixty days, or by both such fine and imprisonment. 

(Section 5 of chapter 183 of Laws of 1885, practically substituted.) 

§ 5. No person shall sell or offer or expose for sale any milk except 
in the county from which the' same is produced, unless each can, ves- 
sel or package containing such milk shall be distinctly and durably 
branded with letters not less than one inch in length, on the outside, 
above the center, on every can, vessel or package containing such 
milk, the name of the county from which the same is produced, and 
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the same mark shall be branded or painted in a conspicuous place on 
the carriage or vehicle in which the milk is drawn to be sold, and such 
m>lk can only be sold in or retailed out of a can, vessel, package or 
carriage so marked. Whoever violates the provisions of this section 
shall, be guilty of a misdemeanor, and shall be punished by a fine of 
not less than twenty-five nor more than two hundred dollars, or not 
less than two months' or more than four months' imprisonment, or 
both such fine and imprisonment for the first offense, and by four 
months' imprisonment for each subsequent offense. 

(Section 6 of chapter 183 of Laws of 1885, practically substituted.) 

§ 6. No person shall manufacture out of any oleaginous substance 
or substances, or any compound of the same, other than that pro- 
duced from unadulterated milk, or cream from the same, any 
article designed to take the place of butter or cheese produced from 
pure, unadulterated milk or cream of the same, or shall sell, or 
offer for sale the, same as an article of food. This provision shall 
not apply to pure skim milk cheese made from pure skim milk- 
Whoever violates the provisions of this section shall be guilty of a 
misdemeanor, and be punished by a fine of not less than one hun- 
dred nor more than five hundred dollars, or not less than six months' 
or more than one year's imprisonment, or by both such fine and 
imprisonment, for the first offense, and by imprisonment for one year 
for each subsequent offense. 

(Section 10 of chapter 183 of Laws of 1885, practically substituted.) 

§ X. No person shall offer, sell or expose for sale in full packages, 
butter or cheese branded or labeled with a false brand or label as to 
county or State in which the article is made. Whoever violates the 
provisions of this section is guilty of a misdemeanor, and shall be 
punished by a fine of not less than twenty-five or more than fifty 
dollars, or imprisonment of not less than fifteen or more than thirty 
days, for the first offense, and fifty dollars or thirty days' imprison- 
ment for each subsequent offense. 

% (Section 11 of chapter 183 of Laws of 1885, practically substituted.) 

§ 8. No person shall manufacture, sell, or offer for sale, any con- 
densed milk unless the same shall be put up in packages, upon which 
shall be distinctly labeled or stamped the name or brand by whom or 
under which the same is made. No condensed milk shall be made or 
offered for sale unless the same is manufactured from pure, clean, 
healthy, fresh, unadulterated and wholesome milk, from which the 
cream has not been removed; or unless the proportion of milk solids 
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• 
contained in the condensed milk shall be in amount the equivalent of 

twelve per centum of milk solids in crude milk, and of such solids 

t twenty-five per centum shall be fat. When condensed milk shall be 

sold from cans or packages not' hermetically sealed, the vendor shall 

brandy or label such cans or packages with the name of the county or 

counties from which the same was produced, and the name of the vendor. 

Whoever violates the provisions of this section shall be guilty of a 

misdemeanor, and be punished by a fine of not less than fifty or more 

than five hundred dollars, or by imprisonment of not more than six, 

months, or both sjich fine and imprisonment for the first offense, and 

by six months imprisonment for each subsequent offense. 

(Section 12 of chapter 183 of Laws of 1885, practically substituted.) 

§ 9. The Governor, by and with, the advice and consent of the 
Senate, shall appoint a commissioner, who shall be known as the New 
York State Dairy Commissioner, who shall be a citizen of this State, 
and who shall hold his office for the term of two years, or until his 
successor is appointed, and shall receive a salary of three thousand 
dollars per annum and his necessary expenses incurred in the dis- 
charge of his official duties under this act; said commissioner shall be 
appointed within ten days after the possage of this act, and shall be 
charged, under the direction of the Governor, with the enforcement 
of the various provisions thereof. Said commissioner may be removed 
from office at the pleasure of the Governor, and his successor 
appointed as above provided for. 

The said commissioner is hereby authorized and empowered to 
appoint such assistant commissioners and to employ such experts, 
chemists, agents and such counsel as may be deemed by Jiim neces- 
sary for the proper enforcement of this law. The compensation to be 
fixed by the commissioner. 

The said commissioner is also authorized to employ a clerk 'at an 
annual salary not to exceed twelve hundred dollars. 

The sum of thirty thousand dollars is hereby appropriated to be 
paid for such purpose out of any moneys in the treasury not other- 
wise appropriated. All charges, amounts and expenses authorized by 
this act shall be paid by ihe Treasurer of the State, upon the warrant 
of the Comptroller. The entire expense of said commissioner shall 
not exceed the sum appropriated for the purposes of this act. 

The said commissioner shall make annual reports to the Legislature, 
not later than the fifteenth day of January of each year, of his work 
and proceedings, and shall report in detail the number of assistant 
commissioners, experts, chemists, agents and counsel he has employed, 
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with their expenses and disbursements. The said commissioner shall 
have a room in the New Capitol, to be set apart for his use by the 
Capitol Commissioner. 

{Section 12 of chapter 183 of Laws of 1885, practically substituted.) 

§ 10. The said commissioner and assistant commissioners, and such 
experts, chemists, agents and counsel as tjiey shall duly authorize for 
the purpose, shall have full access, egress and ingress to all places of 
busiriess,*factorres, farms, buildings, carriages, cars, vessels and cans 
used in the manufacture and sale of any dairy products or any imita- 
tion thereof. They shall also have power and authority to open any 
package, can or vessel containing such articles which may be manu- 
factured, sold or exposed i!or sale in violation of the provisions of this 
act, and may inspect the contents therein and may take therefrom 
samples for analyses. 

(Section 14 of chapter 183 of Laws of 1885, substituted practically.) 

§ 11. Courts of Special Sessions shall have jurisdiction of all cases 
arising under this act, and their jurisdiction is hereby extended so as 
to enable them to enforce the penalties imposed by any or all of the 
sections thereof. 

(Section 15 of chapter 183 of Laws of 1885, practically substituted.) 

§ 12. In all prosecutions under this act the costs thereof shall be paid 
out of the fine, if one is collected; if not, the same shall be paid in the 
manner now provided for by law, and the rest of the fine shall be paid 
to the State Treasurer. 

(Section 16 of chapter 183 of Laivs of 1885, practically substituted.) 

§ 13. In all prosecutions under this act, relating to the sale and 
manufacture of unclean, impure, unhealthy, adulterated or unwhole- 
some milk, if the milk be shown to contain more than eighty-eight per 
centum of water or fluids or less than twelve per centum of milk 
solids which shall contain not less than three percentum of fat, it 
shall be declared adulterated, and milk drawn from cows within fifteen 
days before and five days after parturition, or from animals fed on 
distillery waste, or any substance in the state of putrefaction, or fer- 
mentation, or upon any unhealthy food whatever, shall be declared 
unclean, impure, unhealthy and unwholesome milk. This section shall 
not prevent the feeding of ensilage from silos. 

56 
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(Section 17 of chapter 183 of Laws of 1885, practically substituted.) 

§ 14. The doing of anything prohibited being done, and the not 
doing of anything directed to be done in this act shall be presumptive 
evidence of a willful intent to violate the different sections and pro- 
visions hereof. f 

§ 15. Chapters four hundred and sixty-seven of the Laws of 
eighteen hundred and sixty-two, five hundred and forty-four and 
five hundred and eighteen of the Laws of eighteen hundred and 
sixty-four, five hundred and fifty-nine of the Laws of eighteen hun- 
dred and sixty-five, four hundred and fifteen of the Laws of eighteen 
. hundred and seventy-seven, two hundred and twenty and two hun- 
dred and thirty-seven of the Laws of eighteen hundred and seventy- 
eight, four hundred and thirty-nine of the Laws of eighteen hundred 
and eighty, and two hundred and fourteen of the Laws of eighteen 
hundred and eighty-two, are hereby repealed. 

§ 16, This act shall take effect on the first day of June, eighteen 
hundred an<J eighty-four, except as otherwise provided therein. 



Chapter 183. 

An Act to prevent deception in the sale of dairy products, and 
to preserve the public health, being supplementary to and 
in aid of chapter two hundred and two of the Laws of eighteen 
hundred and eighty-four, entitled "An act to prevent deception in 
sales of dairy products." 

Passed April 30, 1885 ; three-fifths being present. 

Tfue People of the State of New York, represented in Senate and 
Assembly, do enact as follows: 

(Amended by chapter 223 of Laws of 1887.) 

Section 1. No person or persons shall sell or exchange, or expose 
for sale or exchange*, any unclean, impure, unhealthy, adulterated or 
unwholesome milk, or shall offer for sale any article of food made 
from the same, or of cream from the same. The provisions of this sec- 
tion shall not apply to skim milk sold to bakers or to housewives for 
their own use or manufacture, upon written orders for the same, nor 
to skim milk sold for use in the county in which it is produced. 
This provision shall not apply to pure skim cheese made from milk 
which is clean, pure, healthy, wholesome and unadulterated, except 
by skimming. Whoever violates the provisions of this section is guilty 
of a misdemeanor, and shall be punished by a fine of not less than 
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twenty-five dollars nor more than two hundred dollars, or by 
imprisonment of not less than one month or more than six months, or 
by both such fine and imprisonment for the first offense, and by eix 

* months' imprisonment for each subsequent offense. 

§ 2. No person shall keep cows for the production of milk for 
market, or for sale or exchange, or for manufacturing the same, or 
cream for the same, into articles of food, in a crowded or unhealthy 
condition, or feed the cows on food that is unhealthy, or that pro- 
duces impure, unhealthy, diseased or unwholesome milk. No person 
shall manufacture from impure, unhealthy, diseased or unwholesome 
milk, or of cream from the same, any article of food. Whoever vio- 
lates the provision of this section is guilty of a* misdemeanor, and 
shall be punished by a fine of not less than twenty-five dollars, nor 
more than two hundred dollars*, or by imprisonment of not less than 
one month or more than four months, or by both such fine and 
imprisonment for the first offense, and by four months' imprison- 
ment for each subsequent offense. 

§ 3. No person or persons shall sell, supply or bring to be manu- 
factured to any butter or cheese manufactory, any milk diluted with 
water, or any unclean, impure, unhealthy, adulterated or unwhole- 
some milk, or milk from which any cream has been taken (except 
pure skim milk to skim cheese factories), or shall keep back any part 
of the milk commonly known as " strappings," or shall bring or 
supply milk to any butter or cheese manufactory that is sour (except 
pure skim milk to skim cheese factories). No butter or cheese 
manufactories, except those who buy all the milk they use, shall use 
for their own benefit, or allow any of their employes or any other 
person to use for their own benefit, any milk, or cream from the milk, 
or the product thereof, brought to said manufactories, without the 
consent of the owners thereof. Every butter or cheese manufacturer, 
except those who buy all the milk they use, shall keep a correct 
account of all the milk daily received, and of the number of packages 
of butter and cheese made each day, and the number of packages 
and aggregate weight of cheese and butter disposed of each day, 
which account shall be open to inspection to any person who delivers 
milk to such manufacturer. Whoever violates the provisions of this 
section shall be guilty of a misdemeanor, and shall be punished for 
each offense by a fine of not Jess that twenty-five dollars, or more 
than two hundred dollar^, or not less than one month or more than 

' than six months' imprisonment, or both such fine and imprisonment. 

§ 4 No manufacturer of vessels for the package of butter shall 

sell or dispose of any such vessels without branding his name and 
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the true weight of the vessel or vessels on the same, with legible 
letters or figures not less than one-fourth of an inch in length. 
Whoever violates the provisions of this section is guilty of a misde- 
meanor, and shall be punished for each offense by a fine of not less 
than fifty dollars nor more than one hundred dollars, or by imprison- 
ment of not less than thirty days or more than sixty days, or by both 
such fine and imprisonment. 

§ 5. No person shall sell, or offer or expose for sale, any milk 
except in the county from which the same is produced, unless each 
. can, Vessel or package containing such milk shall be distinctly and 
durably branded with letters not less than one inch in length, on 
the outside above the center, on every can, vessel or package con- 
taining such milk, the name of the county from which the same is 
produced ; and the same marks shall be branded or printed in a 
conspicuous place on the carriage or vehicle in which the milk is 
drawn to be sold; and such milk can only be sold in, or retailed 
out of a can, vessel, package or carriage so marked. Whoever vio- 
lates the provisions of this section shall be guilty of a misdemeanor, 
and shall be punished by a fine of not less than twenty-five dollars 
nor more than two hundred dollars, or not less than two months or 
more than four months' imprisonment, or both such fine and imprison- 
ment, for the first offense, and by four months' imprisonment for 
each subsequent offense. 

Invalid — (People v. Marx). 

§ 6. No person shall manufacture out of any oleaginous substance 
or substances, or any compound of the same, other than that pro- 
duced from unadulterated milk, or of cream from the same, any 
article designed to take the place of butter or cheese produced from 
pure unadulterated milk or cream of the same, or shall sell or offer 
for sale, the same as an article of food. This provision shall not apply 
to pure skim-milk cheese, made from pure skim milk. Whoever vio- 
lates the provisions of this section shall be guilty of a misdemeanor, 
and be punished by a fine of not less than two' hundred dollars nor 
more than five hundred dollars, or not less than six months' or more 
than one years' imprisonment, or both such fine and imprisonment for 
the first offense, and by imprisonment for one year for each subse- 
quent offense. 

(Amended by section 2 of chapter 571 of Laws of 1886.) 

§ 7. No person by himself, or his agents or servants shall render or 
manufacture out of any animal fat or animal or vegetable oils not 
produced from unadulterated milk or cream from * the same, any 
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article or product in imitation or semblance of, or design to take the 
place of natural butter or cheese produced from pure unadulterated 
milk or oream of the same, nor shall he or they mix, compound with, 
or add to milk, cream or butter, any acids or other deleterious sub- 
stance or any animal fats or animal or vegetable oils not produced 
from milk or cream, with design or intent to render make or produce 
any article or substance or any human food in imitation or semblance 
of natural kutter or cheese, nor shall he sell, keep for sale, or offer 
for sale any article, substance or compound made, manufactured or 
produced in violation of the provisions of this section, whether such 
article, substance or compound shall be made or produced in this 
State or in any other State or country. Whoever violates the pro- 
visions of this section shall be guilty of a misdemeanor and be 
punished by a fine of not less than two hundred dollars nor more 
than five hundred dollars, or not less than six months' or more 
than one year's imprisonment for the first offense, and by impris- 
onment for one year for each subsequent offense. Nothing in this 
section shall impair the provisions of section six of this act. 

(Amended by section 3 of chapter 577 of Laws of 1886.) 

§ 8. No person shall manufacture, mix or compound with or add 
to natural milk, cream or butter any animal fats or animal or 
vegetable oils, nor shall he make or manufacture any oleaginous 
substance not produced from milk or cream, with intent to sell 
the same for butter or cheese made from unadulterated milk or 
cream, or have the same in his possession, or offer the same for 
sale with such intent, nor shall any article or substance or com- 
pound so made or produced, be sold for butter or cheese, the pro- 
duct of the dairy. If any person shall coat, powder or color with 
annotto or any coloring matter whatever, butterine or oleomar- 
garine, or any compounds of the same or any product or manu- 
facture made in the whole or in part from animal fats or animal or 
vegetable oils not produced from unadulterated milk or cream 
whereby the said product, manufacture or compound shall be made 
te resemble butter or cheese, the product of the dairy, or shall have 
the same in his possession, or shall sell or offer for sale or have in 
his possession any of the said products which shall be colored or 
coated in semblance of or to resemble butter or cheese, it shall be 
conclusive evidence of an intent to sell the same for butter or 
cheese, the product of the dairy. "Whoever violates any of the 
provisions of this section i>hall be guilty of a misdemeanor, and be 
punished by a fine of not less than two hundred dollars nor more 



/ 



446 Fourth Annual Report of the 

than one thousand dollars. This section shall no,t be construed to 
impair or affect the prohibitions of sections six and seven of this 
act. 

§ 9. Every manufacturer of full-milk cheese may put a brand 
upon each cheese indicating "full-milk cheese," and the date of the 
month and year when made; and any person using this brand 
upon any cheese made from which any cream whatever has been taken 
shall be guilty of a misdemeanor, and shall be punished for each 
offense by a fine of not less than one hundred dollars nor more 
than five hundred dollars. 

§ 10. No person shall offer, sell or expose for sale in full 
packages, butter or cheese branded or labeled with a false brand or 
label as to county or state in which the article is made. Whoever 
violates the provisions of this section is guilty of a misdemeanor, 
and shall be punished by a fine of not less than twenty-five dollars 
or more than fifty dollars, or imprisonment of not less than fifteen 
days or more than thirty days for the first offense, and fifty dollars 
or thirty days' imprisonment for each subsequent offense. 

§ 11. No person shall manufacture, sell or offer for sale any con- 
densed milk, unless the same shall be put up in packages upon 
which shall be distinctly labeled or stamped the name, or brand, 
by whom or under which the same is made. No condensed milk 
shall be made, or offered for sale, unless the same is manufactured 
from pure, clean, healthy, fresh, unadulterated and wholesome milk, 
from which the cream has not been removed, or unless the pro- 
portion of milk solids contained in the condensed milk shall be in 
amount the equivalent of twelve per centum of milk solids in 
crude milk, and of such solids twenty-five per centum shall be fat. 
When condensed milk shall be sold from cans, or packages not 
hermetically sealed, the vender shall brand 6r label such cans or 
packages with the name of the county or counties from which the 
same was produced, and the name of the vendor. Whoever violates 
the provisions of this section shall be guilty of a misdemeanor, and be 
punished by a fine of not less than fifty dollars or more than five 
hundred dollars, or by imprisonment of not more than six months, or 
by both such fine and imprisonment for the first offense, and by six 
months' imprisonment for each subsequent offense. 

§ 12. Upon the expiration of the term of office of the present com- 
missioner, the governor, by and with the advice and consent of the 
senate, shall appoint a commissioner, who shall be known as the New 
York State Dairy Commissioner, who shall be a citizen of this State, 
and who shall hold his office for the term of two years, or until his 
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successor is appointed, and shall receive a salary of three thousand 
dollars per annum, and his neceseary expenses incurred in the dis- 
charge of his official duties under this act. Said commissioner shall 
be charged, under the direction of the governor, with the enforcement 
of the various provisions thereof, and with all laws prohibiting or regu- 
lating the adulteration of butter, cheese or milk. The said commis- 
sioner is hereby authorized and empowered to appoint such assistant 
commissioners and to employ such experts, chemists, agents and such 
counsel as may be deemed by him nebessary for the proper enforce- 
ment of this law, their compensation to be fixed by the commissioner. 
The said commissioner is also authorized to employ a clerk at an annual * / 
salary not to exceed twelve hundred dollars. The sum of fifty thou- 
sand dollars is hereby appropriated, to be paid for such purpose out 
of any moneys in the treasury not otherwise appropriated. All charges, 
accounts and expenses authorized by' this act shall be paid by the 
treasurer of the state upon the warrant of the comptroller, after such 
expenses have been audited and allowed by the comptroller. The - 
entire expenses of said commissioner shall not exceed the sum appro- 
priated for the purposes of this act. The said commissioner shall 
make annual reports to the legislature, on or before the fifteenth day 
of January of each year, of his work and proceedings, and shall report 
in detail the number of assistant commissioners, experts, chemists, 
agents and counsel he has employed, with their expenses and disburse- 
ments. The said commissioner shall have a room in the new capitol, 
to be set apart for his use by the capitol commissioner. The said 
commissioner and assistant commissioners and such experts, chemists, 
agents and counsel as they shall duly authorize for the purpose, shall 
have full access, egress and ingress to all places of business, factories 
farm buildings, carriages, vessels and cans used in the manufacture 
and sale of any dairy products or any imitation thereof. They shall 
also have power • and authority to open any package, can or vessel 
containing such articles which may be manufactured, sold or exposed 
for sale, in violation of the provisions of this act, and may inspect 
the contents therein and may take therefrom samples for analysis. 
This section shall not affect the tenure of the office of the present 
commissioner. 

§ 13. Upon the application for a warrant under this act, the certifi- 
cate of the analyst or chemist of any analysis made by him shall be 
sufficient evidence of the iacts therein stated. Every such certificate 
shall be duly signed and acknowledged by such analyst or chemist 
before an officer authorized to take acknowledgments of conveyances 
of real estate. 
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§ 14. Courts of Special Sessions shall have jurisdiction of al}. cases 

arising under this act, and their jurisdiction is hereby extended so as 

to enable them to enforce the penalties imposed by any or all sections 

thereof. 

(Amended by section 4 of chapter 577 of Laws of 1886.) 

§ 15. In all prosecutions under tljis act, one-half of the money shall 
be paid by the court or clerk thereof to the city or county where the 
recovery shall be had, for the support of the poor, except in the city 
and county of New York shall be equally divided between the pension 
funds of the police and fire departments, and the residue shall be paid 
"to the dairy commissioner, who shall account therefor to the treasury 
of the State, and be added to any appropriation made to carry out the 
provisions of this act. All sums of money expended by the Dairy 
Commissioner under the provisions of this act, shall be audited and 
allowed by the comptroller of the State. Any bond given by any 
officer shall be subject to the provisions of .this section. 

(Amended by chapter 430 of Laws of 1887.) 

§ 16. In all prosecutions under this act relating to the sale and 
manufacture of unclean, impure, unhealthy, adulterated or unwhole- 
some milk, if the milk be shown to contain more than eighty-eight per 
centum of water or fluids, or less than twelve per centum of milk solids 
which shall contain not less than three per centum of fat, it shall be 
declared adulterated, and milk drawn from cows within fifteen days 
before and five days after parturition, or from animals fed on distillery 
waste, or any substance in the state of puterfaction or fermentation, 
or upon any unhealthy food whatever, shall be declared unclean, 
unhealthy, impure and unwholesome milk. This section shall not 
prevent the feeding of ensilage from silos. 

(Amended by section 4 of chapter 458 of Laws of 1885.) 

§ 17. The doing of anything prohibited being done, and the not 
doing of anything directed to be done in this act, shall be presump- 
tive evidence of a willful intent to violate the different sections and 
provisions thereof. If any person shall suffer any violation of the 
provisions of this act by his agent, servant, or in any room or building 
occupied or controlled by him, he shall be deemed a principal in such 
violation and punished accordingly. 

§ 18. Chapters four hundred and sixty-seven of the Laws of eighteen 
hundred and sixty- two, five hundred and fof ty-four and five hundred 
and eighteen of the Laws of eighteen hundred and sixty-four, five 
hundred and fifty-nine of the Laws of eighteen hundred and sixty-five, 
four hundred and fifteen of the Laws of eighteen hundred and 
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seventy-seven, two hundred and twenty and two hundred and thirty- 
seven of the Laws of eighteen hundred and seventy-eight, four 
hundred and thirty-nine of the Laws of eighteen hundred and eighty, 
and two hundred and fourteen of the Laws of eighteen hundred and 
eighty-two, are hereby repealed. 

(Amended by section 5 of chapter 677 of Laws of 1886, and by section 2 

of chapter 583 of Laws of 1887.) 

§ 19. If any person shall, by himself or another, violate any of the 
provisions of sections one, two, three, four or five of this act, or 
knowingly suffer a violation thereof by his agent, or in any building 
or room occupied by him, he shall in addition to the fines and punish- 
ments therein prescribed for each offense, forfeit and pay a fixed 
penalty of one hundred dollars. If any person, by himself or 
another, shall violate any of the provisions of section six, seven or 
eight of this act, he shall, in addition to the fines and penalties herein 
prescribed for each offense, forfeit and pay a fixed penalty of five 
hundred dollars. Such penalties shall be recovered with costs in any 
court of this State having jurisdiction thereof, in an action to be 
prosecuted by the Dairy Qommissioner or any of his assistants in the 
name of the people of the State of New York. 

§ 20. This act and each section thereof is declared to be enacted 
to prevent deception in the sale of dairy products, and to preserve 
the public health which is endangered by the manufacture, sale or 
use of this article, or substances herein regulated or prohibited. 

§ 21. This act shall take effect immediately. Sections six and 
seven shall not apply to any product manufactured, or in process 
of manufacture at the time of the passage of this act; but neither 
this exemption nor this act shall impair the power to prosecute any 
violations heretofore committed of section six of the act of which this 
act is supplemental. 

Chapter 193. 

An Act to amend chapter two hundred and two of the Laws of 
eighteen hundred and eighty-four, entitled "An act to prevent 
deception in sales of dairy products." 

Passed April 30, 1885 ; three-fifths being present. 
The People of the State of New York, represented in Senate and 

Assembly, do enact as follows : 

Section 1. Section seven of chapter two hundred and two of the 
Laws of eighteen hundred and eighty-four, entitled " An act to pre- 
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vent deception in sales of dairy products," is hereby amended to read 
as follows: 

§ 7. No person shall offer, sell or expose for sale butter or cheese 
branded or labeled with a false brand or label as to the quality of the 
article or the county or State in which the article is made. The New 
York State Dairy Commissioner is hereby authorized and directed to 
procure and issue to the cheese manufactories of the State, upon 
proper application therefor and under such regulations as to the 
custody and use thereof as he may prescribe, a uniform stencil brand 
bearing a suitable device or motto, and the words " New York State 
full cream cheese." Every brand issued shall be used upon the out- 
side of the cheese and also upon the package containing the same, 
and shall bear a different number for each separate manufactory, and 
the commissioner shall keep a book in which shall be registered the 
name, location and number of each manufactory using the said brand, 
and the name or names of the persons at each manufactory authorized 
to use the same. It shall be unlawful to use or permit such stencil 
brand to be used upon any other than full cream cheese or package 
containing the same. Whoever violates the provisions of this section 
is guilty of a misdemeanor, and for each and every cheese or package 
so falsely branded shall be punished by a fine of not less than twenty- 
five dollars or more than fifty dollars, or imprisonment of not less 
than fifteen or more than thirty days. 

§ 2. This act shall take effect immediately. 



Chapter 427. 

An Act to protect butter and cheese manufacturers. 

Passed June 8, 1885 ; three-fifths being present. 

The People' of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section 1. Whoever shall with intent to defraud, sell, supply or 
bring to be manufactured to any butter or cheese manufactory in 
this State, any milk diluted with water, or in any way adulterated, 

■ 

unclean or impure, or milk from which any cream has been taken, 
or milk commonly known as skimmed milk, or whoever shall keep 
back any part of the milk as strippings, or whoever shall knowingly 
bring or supply milk to any butter or cheese manufactory, that is 
tainted or sour, or whoever shall knowingly bring or supply to any 
butter or cheese manufactory, milk drawn from cows within fifteen 
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days before parturition, or within three days after parturition, or 
any butter or cheese manufacturers who shall knowingly use or 
allow any of his or her employes or any other person to use for his 
or her benefit, or for their own individual benefit, any milk or 
cream from the milk brought to said butter or cheese manufac- 
turer, without the consent of all the owners thereof, or any butter 
or cheese manufacturer who shall refuse or neglect to keep or cause 
to be kept a correct account, open to the inspection of any one 
furnishing milk to sifch manufacturer, of the amount of milk daily 
received, or of the number of pounds of butter and the number of 
cheese made each day, or of the number cut or otherwise disposed 
of, and the weight of each, shall for each and every offense forfeit 
and pay a sum not less than twenty-five dollars nor more than 'one 
hundred dollars, with costs of suit to be sued for in any court of 
competent jurisdiction for the benefit of the person or persons, firm 
or association, or corporation or their assigns upon whom such fraud 
or neglect shall be committed. But nothing in this act shall affect, 
impair or repeal any of the provisions of chapter two hundred and 
two of the Laws of eighteen hundred and eighty-four, or of the acts 
amendatory thereof or supplementary thereto. 
§ 2. This act shall take effect immediately. 



Chapter 458. 

An Act to amend chapter one hundred and eighty-three of the 
Laws of eighteen hundred and eighty-five, entitled " An act to 
prevent deception in the sale of dairy -products, and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and two of the Laws of eighteen hundred and 
eighty-four, entitled " An act to prevent deception in the sales 
of dairy products." 

PASsed June 9, 1885 ; three-fifths being present. 

The People of the State of New York, represented in Senate and Assembly, 
do enact as follows : 

Section 1. Section six of chapter one hundred and eighty-three of 
the Laws of eighteen hundred and eighty-five, entitled " An act to 
prevent deception in the sale of dairy products, and to preserve the 
public health," being supplementary to and in aid of chapter two 
hundred and two of the Laws of eighteen hundred and eighty-four, 
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entitled " An act to prevent deception in sales of dairy products," is 
amended to read as follows : 

Invalid — (People v. Marx). 

§ 6. No person shall manufacture out of any oleaginous substance 
or substances, or a^iy compound of the same, other than that produced 
from unadulterated milk, or of cream from the same, any article 
designed to take the place of butter or cheese produced from pure 
unadulterated milk or cream of the same, or shgdl" sell, or offer for 
sale, the same as an article of food. This provision shall not apply 
to pure skim-milk cheese, made from pure skim-milk. Whoever 
violates the provisions of this section shall be guilty of a misde- 
meanor, and be punished by a fine of not less than one hundred 
dollars, nor more than five hundred dollars or not less than six months' 
or more than one year's imprisonment or both such fine and imprison- 
ment for the first offense, and by imprisonment for one year for each 
subsequent offense. 

§ 2. Section seven of said act is amended so as to read as follows: 

{Amended by section 2, chapter 577 of Laws of 1886.) 

§ 7. No person by himself or his agents or servants shall render or 
manufacture out of any animal fat or animal or vegetable oils not 
produced from unadulterated milk or cream from the same, any 
article or product in imitation or semblance of or designed to take 
the place of natural butter or cheese produced from pure unadulter- 
ated milk or cream of the same, nor shall he or they mix, compound 
with, or add to milk, cream or butter any acids or other deleterious 
substance or any animal fats or animal or vegetable oils not pro- 
duced from milk or cream, with design or intent to render, make or 
produce any article or substance or any human food in imitation or 
semblance of natural butter or cheese, nor shall he sell, keep for 
sale, or offer for sale any article, or substance or compound made, 
manufactured or produced in violation of the provisions of this section, 
whether such article, substance or compound shall be made or pro- 
duced in this State or any other State or country. Whoever violates 
the provisions of this section shall be guilty of a misdemeanor and 
punished by a fine of not less than one hundred dollars nor more than 
five hundred dollars, or not less than six months' or more than one 
year's imprisonment for the first offense, and by imprisonment for one 
year for each subsequent offense. Nothing in this section shall impair 
the provisions of section six of this act. 
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§ 3. Section eight of said act is amende^ so as to read as follows: 

{Amended by section 3 of chapter 577 of Laws of 1886.) 

§ 8. No person shall manufacture, mix or compound with or add to 
natural milk, cream or butter any animal fats or animal or vegetable 
oils, nor shall he make or manufacture any oleaginous substance not 
produced from milk or cream, with intent to sell the same for butter 
or cheese made from unadulterated milk or cream, or have the same' 
in his possession, o$ offer the same for sale with such intent, nor shall 
any article or substance or compound so made or produced, be sold 
for butter or cheese, the product of the dairy. v If any person shall 
coat, powder or color with annotto or any coloring matter whatever 
butterine or oleomargarine, or any compounds of the same or any 
product or manufacture made in whole or in part from animal fats or 
animal or vegetable oils not produced from unadulterated milk or 
cream whereby the said product, manufacture or compound shall be 
made to resemble butter or cheese, the product of the dairy, or shall 
have the same in his possession or shall sell, or offer for sale, or 
have in his possession any of the said products which shall be 
colored or coated in semblance of or to resemble butter or cheese, 
it shall be conclusive evidence of an intent to sell the same for butter 
or cheese, the product of the dairy. Whoever violates any of the 
provisions of this section shall be guilty of a misdemeanor, and be 
punished by a fine of not less than one hundred dollars nor more 
than one thousand dollars. This section shall not be construed to 
impair Or affect the prohibitions of sections six and seven of this act. 

§ 4. Section seventeen of said act is amended so as to# read as 
follows : 

§ \ 7. The doing of anything herein prohibited being done, shall 
be evidence of a violation of the provisions of this act relative to 
the thing so prohibited; and the not doing of anything herein 
directed to be done, shall be evidence of a violation of the provisions 
of this act relative to the thing so directed to be done. If any person 
shall suffer any violation of the provisions of this act by his agent, 
servant, or in any room of building occupied or controlled by him, he 
shall be deemed a principal in such violation and punished accordingly. 

§ 5. This act shall take effect immediately. 
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Chapter 577. 

An Act to amend chapter one hundred and eighty-three of the 
Laws of eighteen hundred and eighty-five, entitled "An act to 
prevent deception in the sale of dairy products, and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and two of the Laws of eighteen hundred and eighty- 
four, entitled "An act to prevent deception in sales of dairy 

products." 

Passed June 4, 1886 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section L Sectipn one of chapter one hundred and eighty-three of 
the Laws of eighteen hundred and eighty-five, entitled "An act to pre- 
vent deception in the sale of dairy products, and to preserve the public 
health," being supplementary to and in aid of chapter two hundred 
and two of the Laws of eighteen hundred and eighty-four, entitled 
"An act to prevent deception in sales of dairy products," is hereby 
amended so as to read as follows: 

(Amended by chapter 223 of Laws of 1887.) 

§ 1. No person or persons shall sell or exchange, or expose for sale 
or exchange, any unclean, impure, unhealthy, adulterated or unwhole- 
some milk, or shall offer for sale any article of food made from the 
same, or of cream from the same. The provisions of this section shall 
not apply to skimmed milk sold for use in the county in which it is 
produced, provided it is sold for and as such. This provision shall 
not apply to pure skim cheese made from milk which is clean, pure, 
healthy, wholesome and unadulterated, except by skimming. Who- 
ever violates the provisions of this section is guilty of a misdemeanor, 
and shall be punished by a fine of not less than twenty-five dollars 
nor more than two hundred dollars, or by imprisonment of not less 
than one month or more than six months, or by both such fine and 
imprisonment, for the first offense, and by six months' imprisonment 
for each subsequent offense. 

§ 2. Section seven of chapter one hundred and eighty-three of the 
Laws of eighteen hundred and eighty-five, as amended by chapter four 
hundred and fifty-eight of the Laws of eighteen hundred and eighty- 
five, is hereby amended so as to read as follows : 

§ 7. No person, by himself or his agents or servants, shall render or 
manufacture out of any animal fat or animal or vegetable oils not pro- 
duced from unadulterated milk or cream from the same, any article in 
imitation or semblance of natural butter or cheese produced from pure 
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unadulterated milk or cream of the same, nor mix, compound with, or 
add to milk, cream or butter any acids or other deleterious substance, 
or any animal fats or animal or vegetable oils not produced from milk 
or cream, so as to produce any article or substance or any human food 
in imitation or semblance of natural butter or cheese, nor sell, keep 
for sale, or offer for sale, any article, substance or compound made, 
manufactured or produced in violation of the provisions of this section, 
whether such article, substance or compound shall be made or pro- 
duced in this State or elsewhere. This section shall not be so con- 
strued as to require evidence of a willful or intentional violation 
thereof.* Whoever violates the provisions of this section shall be 
guilty of a misdemeanor, and be punished by a fine of not less than 
one hundred dollars nor more than five hundred dollars, or not less 
than six months or more than one year's imprisonment for the first 
offense, and by imprisonment for one year for each subsequent offense. 
Nothing in this section shall impair the provisions of section six of 
this act. 

§ 3. Section eight of chapter one hundred and eighty-three of the 
Laws of eighteen hundred and eighty-five, as amended by chapter four 
hundred and fifty-eight of the Laws of eighteen hundred and eighty- 
five, is hereby further amended so as to read as follows : 

§ 8. No person shall manufacture, mix or compound with or add to 
natural milk, cream or butter any animal fats or animal or vegetable 
oils, nor shall he makb or manufacture any oleaginous substance not 
produced from milk or cream, with intent to sell the same for butter 
or cheese made from unadulterated milk or cream, or have the same 
in his possession, or offer the same for sale with such intent, nor shall 
any article or substance or compound so made or produced, be sold, 
intentionally or otherwise, as and for butter or cheese, the product of 
the dairy. No person shall coat, powder or color with annotto or any 
coloring matter whatever, butterine or oleomargarine, or any com- 
pounds of the same or any product or manufacture made in whole or 
in part from animal fats or ' animal or vegetable oils not produced 
from unadulterated milk or cream whereby the said product, manu- 
facture or compound shall resemble butter or cheese, the product of 
the dairy, or shall have the same in his possession, with intent to sell 
the same, or shall sell or offer the same for sale. No person shall be 
excused from liability under this section or section seven of this act 
on account of want of knowledge of the nature or ingredients of the 
product so in his possession, sold 6r offered for sale by him. Who- 
ever violates any of the provisions of this section shall be guilty of a 
misdemeanor, and be punished by a fine of not less than one hundred 



456 Fourth Annual Report of the 

dollars nor more than one thousand dollars. This section shall not be 
construed to impair or affect the prohibitions of sections six and seven 
of this act. 

§ 4 Section fifteen of such act, chapter one hundred and eighty- 
three of the Laws of eighteen hundred and eighty-five, is hereby 
amended so as to read as follows: 

§ 15. In all prosecutions under this act one-half of the money shall 
be paid by the court or clerk thereof to the city or county where the 
recovery shall be had, for the support of the poor, except in the city 
and county of New York, and the city of Brooklyn shall be equally 
divided between the pension funds of the police and fire departments, 
and the residue shall be. paid into the treasury of the State. All sums 
of money expended by the Dairy Commissioner under the provisions 
of this act shall be audited and allowed by the Comptroller of the 
State. Any bond given by any officer shall be subject to the pro- 
visions of this section. 

§ 5. Section nineteen of such act, chapter one hundred and eighty- 
three, of the Laws of eighteen hundred and eighty-five, is hereby 
amended so as to read as follows: 

(Amended by section 2 of chapter 583 of Laws of 1887.) 

§ 19. If any person shall, by himself or another, violate any of the pro- 
visions of sections one, two, three, four or five of this act or knowingly 
suffer a violation thereof by his agent, or in any building or room occu- 
pied by him, he shall in addition to the fines and punishments therein 
prescribed, for each offense forfeit and pay a fixed penalty of on© hun- 
dred dollars. If any person, by himself or another, shall violate any of 
the provisions of sections six, seven or eight of this act, he shall, in addi- 
tion to the fines and penalties herein prescribed, for each offense forfeit 
and pay a fixed penalty of five hundred dollars. Such penalties shall be 
recovered with costs in any court of this State having jurisdiction 
thereof, in an action to be prosecuted by the Dairy Commissioner, or 
any of his assistants or by any citizen authorized to sue in the name 
of the people of the State of New York. 

§ 6. The following sections are added to said act, chapter one 
hundred and eighty-three of the Laws of eighteen hundred and 
eighty-five : 

(Amended by section 3 of chapter 583 of Laws of 1887.) 

§ 22. For the purposes of said act, chapter one hundred and eighty- 
three of the Laws of eighteen hundred and eighty-five, as amended 
by chapter four hundred and fifty-eight of the Laws of eighteen 
hundred and eighty-five, and as hereby amended, the terms "natural 
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butter and cheese," "natural butter or cheese produced from pure 
unadulterated milk or cream of the same," "butter or cheese made 
from unadulterated milk or cream," "butter or cheese the produet of 
the dairy," and "butter or cheese" shall be understood to mean the 
products usually known by the terms "butter" and "cheese," and 
which are manufactured exclusively from milk or cream, or both, with 
salt and rennet, and with or without coloring matter or sage. 

§ 23. The prosecution shall not be compelled to elect in any trial 
for the misdemeanors wheresoever committed, or suit for the penalties 
wheresoever incurred by the violations of sections six, seven or eight 
where the indictment, information or complaint charges a violation 
of any two or all such sections of said act, as amended, between 
- the charges or counts under such different sections whether such 
prosecutions or suits have already been commenced or shall hereafter 
be instituted. 

§ 24 An action now or hereafter brought to recover a penalty pro- 
vided by section nineteen of said act, chapter one hundred and eighty- 
three of the Laws of eighteen hundred and eighty-five, shall have a 
preference upon the calendar of the courts of record of this State 
next after civil causes entitled to a preference under the provisions of 
subdivision one of section seven hundred and ninety-one of the Code 
' of Civil Procedure, where the attorney for the people therein has 
given notice, at the time of the service of notice of trial or argument, 
of a particular day in a term on which he will move it. If the action 
is not moved by him for trial or argument on that day, or as soon 
thereafter in the same term as the court can hear it, the other party 
may then move the trial or argument, otherwise it shall not be moved 
out of its order at that term except by the special order of the court. 
The note of issue filed by such attorney for the people shall state the 
day in the term on which he has given notice that he will move it, and 
the clerk of the court shall place such cause upon the day calendar of 
that day as a preferred cause as hereinbefore provided. No order for 
the clerk to do so shall be necessary. 

§ 25. Actions for penalties under the provisions of this act and of 
the act of which this is amendatory may be brought and prosecuted 
in the name of the people of the State of New York by any citizen of 
the State, and the citizen so prosecuting said action shall be entitled 
to and shall receive one-half of the penalty or judgment recovered. 
The balance of the judgment or recovery shall be paid over to the 
city or county in which the action is brought as provided by section 
fifteen of chapter one hundred and eighty-three of the Laws of eighteen 
hundred and eighty-five. Any citizen so prosecuting shall execute and 
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file an undertaking with the court in which the action is brought in 
the penalty of one hundred dollars conditioned for the payment of 
any costs which the defendant in the action may recover. 

§ 7. This act shall take effect on the first day of August, eighteen 
hundred and eighty-six; but the sections as herein amended shall not 
apply to any product manufactured or in process of manufacture on 
the first day W 'August, eighteen hundred and eighty-six. This act 
shall not impair the power to prosecute any violations committed 
prior to the time of its taking effect, of the sections hereby amended 
pursuant to and in the manner and under the rules and regulations 
provided by such sections as they existed prior to the passage of this 
act. This act is declaratory of the existing law. 



Chapter 223. 

An Act to amend chapter five hundred and seventy-seven of the 
laws of eighteen hundred and eighty-six, entitled " An act to 
amend chapter one hundred and eighty-three of the laws of eigh- 
teen hundred and eighty-five, entitled 'An act to prevent deception 
• in the sale of dairy products, and to preserve the public health,' " 
being supplementary to and in aid of chapter two hundred and 
two of the laws of eighteen hundred and eighty-four, entitled 
" An act to prevent deception in the sales of dairy products." 

Passed April 27, 188?; three-fifths being present;, without the approval of 

the Governor.* 

The People of the State of New York, represented in Senate and Assembly, 
do enact as follows: 

Section 1. Section one of chapter five hundred and seventy-seven of 
the laws of eighteen hundred and eighty-six, entitled "An act to amend 
chapter one hundred and eighty-three of the laws of eighteen hundred 
and eighty-five, entitled 'An act to prevent deception in the sale of 
dairy products, and to preserve the public health,' being supplemen- 
tary to and in aid of chapter two hundred and two of the laws of eigh- 
teen hundred and eighty-four, entitled 'An act to prevent deception 
in sales of dairy products/ " is hereby amended so as to read as follows : 

§ 1. No person or persons shall sell or exchange, or expose for sale 
or exchchange,f any unclean, impure, unhealthy,adulterated or unwhole- 

*Not returned by the Governor within ten days after it was presented to 
him, and became a law without his signature. [Art. IV, Sec. 9, Constitu- 
tion of the State of New York.] 

fSo in the original. 
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some milk, or shall offer for sale any article of food made from the 
same, or of cream from the same. The provisions of this section shall 
not apply to skimmed milk sold for use in the county in which it is 
produced, provided it is sold for and as such. This provision shall 
not apply to pure skim cheese made from milk which is clean, pure 
healthy, wholesome and unadulterated, except by skimming. Who- 
ever violates the provisions of this section is guilty of a misdemeanor 
and shall be punished by a fine of not less than twenty-five dollars 
nor more than two hundred dollars or by imprisonment of not less 
than one month or more than six months, or by both such fine and 
imprisonment for the first offense ; and by -a fine of not less than fifty 
dollars nor more than four hundred dollars or by imprisonment of hot 
less than one month nor more than six months, or by both such fine 
and imprisonment for a second offense, and for a third or any subse- 
quent offense by a fine of not less than two hundred dollars and 
imprisonment not less than thirty days and not exceeding three 
months. 

§ 2. This act shall take effect immediately. 



Chapter 430. 

An Act to amend chapter one hundred and eighty- three of the 
laws of eighteen hundred and eighty-five, entitled "An act to 
prevent deception in the sale of dairy products and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and two of the laws of eighteen hundred and eighty- 
four, entitled "An act to prevent deception in the sale of dairy 

products." 

Passed May 23, 1887 ; three-fifths being present. 

The People of the State of New York, represented in Senate and Assembly, 
do enact as follows: 

Section 1. Section sixteen of chapter one hundred and eighty-three 
of the laws of eighteen hundred and eighty-five, entitled "An act to 
prevent deception in the sale of dairy products, and to preserve the 
public health, being supplementary to and in aid of chapter two hun- 
dred and two of the laws of eighteen hundred and eighty-four, entitled 
'An act to prevent deception in sales of dairy products/" is hereby 
amended so as to read as follows: 

§ 16. When any officer, authorized by this act to inspect milk offered 
for sale shall, in the discharge of his duties, take a sample of milk for 
purposes of analysis, it shall be his duty take duplicate samples 
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thereof, in the presence of at least one witness, and he shall, in the 
presence of such witness, seal both of the said samples, and shall ten- 
der and if accepted deliver, at the time of such taking, one sample to 
the vender of said milk or to the person having custody of the same 
with a statement, in writing, of the cause of* the sample having been 
taken. In all prosecutions, under this act, relating to the manufacture 
and sale of unclean, impure, unhealthy, adulterated or unwholesome 
milk, if the milk be Jaw* to cental more than eighty-eight per 
centum of water or fluids, or less than twelve per centum of 
milk solids, which shall contain not less than three per centum 
of fat, it shall be declared adulterated; and milk ( drawn from cows 
within fifteen days before, and five days after, parturition, or from 
animals fed .on distillery waste, or any substance in the state of fermen- 
tation or putrefaction, or upon any unhealthy food whatever, shall be 
declared unclean, unhealthy, impure and unwholesome milk. This 
section shall not prevent the feeding of ensilage. 
§ 2. This act shall take effect immediately. 



Chapter 583. 

An Act to amend chapter one hundred and eighty-three of the 
laws of eighteen hundred and eighty-five, entitled "An act to 
prevent deception in the sale of dairy products, and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and two of the laws of eighteen hundred and 
eighty-four, entitled "An act to prevent deception in sales of 
dairy products," as amended by chapter five hundred and seventy- 
seven of the laws of eighteen hundred and eighty-six, entitled 

. "An act to amend chapter one hundred and eighty-three of the 
laws of eighteen hundred and eighty-five, entitled An act to 
prevent deception in the sale of dairy products, and to preserve 
the public health," being supplementary to and in aid of chapter 
two hundred and two of the laws of eighteen hundred and eighty- 
four, entitled "An act to prevent deception in salgs of dairy 

products." 

Passed June 16, 1887 ; three-fifths being present. 

The People of the State of New York, represented in Senate and 
Assembly, do enact as follows : 

Section 1. The following sections are added to said act chapter 
one hundred and eighty-three of the laws of eighteen hundred and 
eighty-five, entitled " An to prevent deception in the sale of dairy 
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products, and to preserve the public health," being supplementary to 
and in aid of chapter two hundred and two of the laws of eighteen 
hundred and eighty-four, \entitled "An act to prevent deception in 
sales of dairy products," as amended by chapter five hundred and 
seventy-seven of the laws of eighteen hundred and eighty -six, entitled 
" An act to amend chapter one hundred and eighty-three of the laws 
of eighteen hundred and eighty-five, entitled 'An act to prevent 
deception in the sale of dairy products and to preserve the public 
health/ being supplementary to and in aid of chapter two hundred 
and two of the laws of eighteen hundred and eighty-four, entitled ' An 
act to prevent deception in sales of dairy products/" 

§ 26. A search warrant, in the name of the people, directed to a 
peace officer commanding him to search for dairy products, imita- 
tions thereof and substitutes therefor, to open any place of business, 
factory, building, store, bakery, hotel, tavern, boarding-house, res- 
taurant, saloon, lunch counter, place of public entertainment, car- 
riage, car, boat, package, vessel, barrel, box, tub or can, containing 
or believed to contain the same, in the possession or under the 
control of any person who shall refuse to allow the same to be 
inspected or samples taken therefrom by the said commissioner, 
assistant commissioner, or such experts, chemists, agents or counsel 
as such commissioner or assistant commissioners shall duly author- 
ize, for the purpose, or to which access is refused or prevented,, 
and to allow and enable the officer mentioned in section twelve 
applying therefor to take such samples of dairy products, imita- 
tions thereof and substitutes therefor, found in the execution of 
the warrant, as the officer applying for the search warrant shall 
designate when the same are found, shall be issued by any magis- 
trate to whom application is made therefor, whenever it shall be 
made to appear to him that such person has refused to permit any 
dairy products, imitations thereof or substitutes therefor to be 
inspected or samples taken therefrom, or that access thereto by any 
officer mentioned in section twelve has been refused or prevented, 
and that such officer has reasonable grounds for believing that such 
person has # any dairy products, imitations thereof or substitutes 
therefor in his possession, or under his control, or that he is viola- 
ting any of the provisions of this act. The provisions of section 
seven hundred and ninety-one to section eight hundred and two, 
both inclusive, of the Code of Criminal Procedure, shall apply to 
such warrant as far as applicable thereto. The peace officer to 
whom the warrant is delivered shall make a return in writing of his 
proceedings thereunto to the magistrate who issued the same. 
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§ 27. No keeper or proprietor of any bakery, hotel, tavern, board- 
ing-house, restaurant, saloon, lunch counter, or place of public 
entertainment, or any person having charge thereof or employe^ 
thereat, shall keep, use or serve therein, either as food for their 
guests, boarders, patrons or customers, or for cooking purposes, any 
article made in violation of the provisions of section seven of this 
act, as amended by chapter five hundred and seventy-seven of the 
laws of eighteen hundred and eighty-six. This section shall not be 

> 

so construed as to require evidence of a willful or intentional viola- 
tion thereof. Whoever violates the provisions of this section shall be 
guilty of a misdemeanor and punished by a fine of not less than fifty 
dollars nor more than two hundred dollars, or not less than ten days' 
or more than thirty days' imprisonment for the first offense, and by 
imprisonment for one year, for each subsequent offense. 

§ 2. Section nineteen of such act, chapter one hundred and eighty- 
three of the laws of eighteen hundred and eighty-five, as amended by 
chapter five hundred and seventy-seven of the laws of eighteen 
hundred and eighty-six, is hereby amended so as to read as follows : 

§ 19. If any person shall by himself or another violate any of 
the provisions of sections one, two, three, four or five of this act, 
or knowingly suffer a violation thereof by his agent, or in any 
building or room occupied by him, he shall in addition to the fines 
and punishments therein prescribed, for each offense forfeit and 
pay a fixed penalty of one hundred dollars. If any person, by 
himself or another, shall violate any of the provisions of section 
six, seven, eight, or twenty-seven of this act, he shall, in addition 
to the fines and penalties therein prescribed, for each offense forfeit 
and pay a fixed penalty of five hundred dollars. Such penalty 
shall be recovered, with costs, in any court of this State* having juris- 
diction thereof, in an action to be prosecuted by the Dairy Commis- 
sioner or any of his assistants, or by any citizen authorized to sue in the 
name of the people of the State of New York. In any action hereto- 
fore or hereinafter commenced in the Supreme Court for the recovery 
of such penalties an application may be made on the part of the plain- 
tiff to said court or any justice thereof, for an injunction to restrain the 
defendent, his agents, servants and employes, from the further 
violation of the sections or section on which such action is based 
during the pendency thereof; and it shall be the duty of such court 
or justice to grant the injunction upon proof by affidavits that the 
defendent has been guilty of a violation of such sections or section as 
alleged in the complaint, or subsequent to the commencement of the 
action has been guilty of a violation thereof, and in the same manner 
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as. injunctions are usually granted under the rules and practice of 
such court. No security on the part of the plaintiff shall be required 
upon the granting of such injunction; and the court or justice shall 
make such order thereon as to the costs of the application as may be 
deemed just and proper. In case the plaintiff shall recover judgment 
for the penalties or penalty demanded in the complaint, the said 
judgment shall contain a permanent injunction restraining the defend- 
ent, his agents, servants and employes from any further violations of 
the sections or section on which the recovery is obtained. Any 
injunction secured under this section maj be served by posting the 
same upon the outer door of the defendant's usual place of business,, 
or where such violation was committed, or shall hereafter be com- 
mitted, or in the manner required by the Code of Civil Procedure and 
the rules and practice of the court. It shall not be necessary to prove 
the personal service of the injunction where such service can not be 
secured with reasonable diligence, but the service hereinbefore pro- 
vided shall be deemed and held sufficient in any proceeding for the 
violation of such injunction. 

§ 3. Section twenty- two of such act, chapter one hundred and 
eighty-three of the Laws of eighteen hundred and eighty-five, as 
added thereto by chapter five hundred and seventy-seven of the Laws 
of eighteen hundred and eighty-six, is hereby amended so as to read 
as follows : 

§ 22. For the purpose of said act, chapter one hundred and eighty- 
three of the Laws of eighteen hundred and eighty-five, as amended by 
chapter four hundred and fifty-eight of the Laws of eighteen hundred 
and eighty-five, and by chapter five hundred and seventy-seven of the 
-Laws of eighteen hundred and eighty-six, and as hereby amended, the 
terms "natural butter and cheese," "natural butter or cheese pro- 
duced from pure unadulterated milk or cream of the same," " butter or 
cheese from unadulterated milk or cream," " butter or cheese, the pro- 
duct of the dairy," and "butter or cheese," shall be understood to 
mean the produts * usually known by the terms " butter " and 
'J cheese," and which are manufactured exclusively from milk or cream, 
or both, with or without salt or rennet, or both, and with or without 
coloring matter or sage or both. 

§ 4. This act shall take effect immediately. Section three and 
section twenty-seven, hereby added to such act chapter one hundred 
and eighty-three of the Laws of eighteen hundred and eighty-five, 
shall not apply to any product manufactured, or in process of manu- 

* So in the original. 
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facture, at the time of the passage of this act; but neither this excep- 
tion nor this act shall impair the power to prosecute any violations 
committed prior to the time of its taking effect of the sections hereby 
amended or of any laws existing at the time of its taking effect pur- 
suant to and in the manner and under the rules and regulations 
provided by such sections and laws as they existed prior to the 
passage oi this act. 



Chapter 298. 

An Act to promote agriculture and to improve the quality of 

butter and cheese. 

Approved by the Governor May 15, 1888. Passed, three-fifths being 
present. 

The People of the State of New York, represented in Senate and Assembly, 
do enact as follows : 

Section 1. The New York State Dairy Commissioner is authorized, 
empowered and directed to appoint and employ expert butter and 
cheese makers not exceeding five in number, whose duty it shall be, 
under his directions, to examine and inspect butter and cheese facto- 
ries and the methods employed therein, and attend at such agricul- 
tural fairs, institutes, meetings and conventions, within the State, as 
shall be designated by the commissioner, to impart thereat information 
as to the best and most approved methods of making butter and cheese 
and improving the quality thereof. The compensation of such experts 
shall be fixed by the commissioner and their necessary expenses 
incurred in the performance of their duties audited by him; and the 
same shall be paid by the Treasurer of the State upon the warrant of 
the Comptroller thereafter. The sum of five thousand dollars is hereby 
appropriated for such purpose, to be "paid out of any moneys in the 
treasury not otherwise appropriated; and the entire expenses of the 
commissioner under this act shall not exceed such sum. - The commis- 
sioner on or before the fifteenth day of December of this year shall 
report the number of experts employed under this act and their com- 
pensation and expenses, which shall be included in his annual report. 

§ 2. This act shall take effect immediately. 
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Chapter 550. 

An Act to amend chapter five hundred and seventy-seven of the 
laws of eighteen hundred and eighty-six, entitled " An act to 
amend chapter one hundred and eighty-three of the laws of 
eighteen hundred and eighty-five, entitled 'An act to prevent 
deception in the sales of dairy products, and to preserve the 
public health / being supplementary to and in aid of chapter 
two hundred and two of the laws of eighteen hundred and eighty- 
four, entitled, ' An act to prevent deception in the sale of dairy 
products.' " Ai amended by chapter two hundred and twenty- 
three of the laws of eighteen hundred and eighty-seven. 

Approved by the Governor June 9, 1888. Passed, three-fifths being 
present. 

The People of the State of New York, represented in Senate and Assembly, 
do enact as follows: " 

Section 1. Section one of chapter five hundred and seventy-seven of 
the laws of eighteen hundred and eighty-six, entitled " An act to 
amend chapter one hundred and eighty-three of the laws of eighteen 
hundred and eighty-five, entitled ' An act to prevent deception in the 
sale of dairy products, and to preserve the public health/ being sup- 
plementary to and in aid of chapter two hundred and two of the laws 
of eighteen hundred and eighty-four, entitled ' An act to prevent 
deception in the sales of dairy products/ " as amended by chapter 
two hundred and twenty-three of the laws of eighteen hundred and 
eighty-seven, is hereby amended so as to read as follows : 

§ 1. No person or persons shall sell or exchange, or expose for sale 
or exchange, any unclean, impure, unhealthy, adulterated or unwhole- 
some milk, or shall offer for sale any article of food made from the 
same, or cream from the samt. The provisions of this section shall 
not apply to skimmed milk sold for use in the county in which it is 
produced, and in the adjoining counties, except in New York and 
Kings counties (where it shall apply), provided it is sold for and as 
such. This provision shall not apply to pure skim cheese made from 
milk which is clean, pure, healthy, wholesome and unadulterated, 
except by skimming. Whoever violates the provisions of this sec- 
tion is guilty of a misdemeanor, and shall be punished by a fine of 
not less than twenty-five dollars nor more than two hundred dollars or 
by imprisonment of not less than one month or more than six months, 
or by both such fine and imprisonment for the first offense; and by a 
fine of not less than fifty dollars nor more than four hundred dollars 

59 
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or by imprisonment of not less than one month nor more than six 
months, or by both such fine and imprisonment for a second offense, 
and for a third or any subsequent offense by a fine of not less than 
two hundred dollars and imprisonment not less than thirty days and 
not exceeding three months. 
§ 2. This act shall take effect immediately. 



\ 



/ 



INDEX. 



\ 

\ 

\ 



A. PAGE. 

Actions to recover penalties ^ 175 

Alabama laws 142 

Appropriations, how made 5 

Arensberg, Lipman, case of 166 

Association, Grocer's Protective 282 

Attorney-General, opinion of 6 

B. 

Beef, average price of , 138 

Brands, issuing of '. 165 

Brands, value in use of 166 

Butter, imitation 167, 169 

Butter, imitation, place of production 7 

Butter imitation,law with reference to : 7 

Butter, price of 329 

Butter, substitutes for t — '. . 6 

Butter, supply of 328 

Butterine, sale of 283 

c. 

Cattle, registered, inspection of 408 

Cheese, amount used in public institutions 69 

Cheese, average price of 138 

Cheese, comparison of with beef 133 

Cheese, consumption of , 139 

Cheese, lard filled. ^ 292 

Cheese, law with reference to 7 

Cheese, views as to use of by Horatio Seymour 140 

Circulars, answers to 10, 1, 369, 147 

Circular, copies of 8, 9 

Circulars, distribution of 6, 7 

Circulars, letter 62 

Circular letter to representatives of this country in foreign countries, 147 

Circular letter to Secretaries of State 141 

Clark, K. B., report of ' 201 

Congress, act of 177 

Congress, act of, effect on N. Y. State statutes 6 

Connecticut, laws 142 



468 Index. 

• PAGE. 

Cows, number of the State 282 

Cream, analyses of, from different settings 213 

Cream, composition of by different settings 206 

Cream, table as to percentage of , 214, 217 

Creamerymen 290 

Creamometer 201 



i 



D. 

Dairies, inspection of 300 

Dairy products handled in New York 324 

Dairy laws of different States 142 

Dairy laws, relating to 437 

Department, work of 166 

Digestion 133, 134 

Disease among cattle in Delaware county 288 

Distillery waste 288 

Dold, Jacob 175, 402 

E. 

Employes of 294 

England, margarine act of 159 

Excretions, table as to 130 

F. 

Fellows^ Geo. B., report 255 

Foods, articles of 129 

Foods, composition of 130, 132 

Foods, influence of climate upon 132 

Foods, products, adulteration of 172 

Foods, requirements as to, by adults 131 

Foods, time for digestion of 137 

France, laws of 152 

H. 

Hoard, W. D., letter of 165 

Hoofail • 289 

L 

Indictments 172, 285 

Intention not necessary to violation, 7, 170 

Iowa, law of , 142 

L. 

Lactocrite 242 

Lactocrite, experiments with 244 

Lactometer 223 



/ 



In vex. 469 

PAGE. 

Lactoscope 222 

Lactoscope, amount of fat by 221 

Legation of U. S. at Berlin, letter from 151 

Legation of U. S. at Berne, letter from 151 

Legation of U. 8. at Brussels, letter from 150 

Legation of U. S. at Buenos Ayres, letter from '. 164 

Legation of U. S. at Chili, letter from ... . \. 163 

Legation of U. S. at Copenhagen, letter from 147 

' Legation of U^ S. at Guatemala, letter from 162 

Legation of U. S. at Madrid, letter from ; . : 148 

Legation-of TJ. S. at Montevideo, letter from 163 

Legation of U. S. at Netherlands, letter from 148 

Legation of U. S. at Paris, letter from 150 

Legation of U. S. at Peking, letter from 161 

Legation of U. o. at Bio de Janeiro, letter from 164 

Legation of U. S. at Stf. Petersburg, letter from 149 

Legation of U. S. atTokio, letter from. .' 152 

Legislature, powers of 167, 168, 170 

Licenses at Rochester 418 

Litigation 166, 380 

Louisiana, law of 142 

M. 

Maine, law of 142 

Maryland, law of 143 

Massachusetts, law of , 143 

Michigan, law of . 143 

Milk, analysis'of 227 

Milk, analysis of, areometric method 235 

Milk, analyses of, new ; method 228 

Milk, analysis of, alkaline setting. , 221 

Milk, commercia 1 209 

Milk, inspection of in New York city 178 

Milk, inspection of 300, 308 

Milk in Olean 402 

Milk settings, Gerber's method 220 

Milk, skimmed, analyses of 213 

Milk, skimmed 208 

Milk, watering of 171 

Minnesota, law of 143 

Missouri, law of 144 

N. 

New Hampshire, law of , — 144 

New Jersey, law of , 144 

Nussbaum, S., report of 251 



470 Index. 

*-*• PAGE. 

Ohio, law of 145 

Oleomargarine, dealers in 280 

Oleomargarine in hotels, restaurants, etc 293 

Oleomargarine licenses 401 

Oleomargarine, manufacturers of , 172, 287 

Oleomargarine, reduction in sales of • 326 

Oleomargarine used in Rochester 419 

Oregon, law of 145 

p. 

Penalty for violation of law 7 

Pennsylvania, law of 146 

People v. Arensberg 166, 168, 169 

People v. Briggs & McQuade 174 

People v. Oipperly 171 

People v. Hill 174 

People v. Jacobs , 171 

People v. Kerin 167 

People v. Kibler 172 

People v. Kierwan 174 

People v. Marx 169 

People v. Nichols 174 

People v. Rohrs & Boldt 174 

People v, Storm 1,72, 174 

People v. Waterbury 168 

People v. West 170 

People v. Wynehamer 171 

Phelps v. Racey 168 

Perry, M. A., report of 379 

Pleuro Pneumonia 288 

Prosecutions in New York and Brooklyn 330. 376 

> 

R 

Reports of Clark, R. D., M. D 201 

Report of Fellows, Geo. B 255 

Report of Nussbaum, S 251 

Report of Perry, M. A. 379 

Report of Ryan, J. E 251 

Report of Sears, Ohas , 255 

Report of Spence, W. V G.' 268 

Report of Sutiey, P. J 428 

Report of Van Valkenburgh, B. F 280 

Report of Wiley, John. 406 

Reports, number of copies of 5 

Report, submission of r . 5 

Rochester, work at 411 



Index. 471 

"• PAGE. 

Sears, Chas., ^report of * 255 

Society, wholesale cooperative 283 

Spence, Wm. G., report.of , 268 

Statement as to appointees, employes, expenses, etc , . .*. 184 

Sutley, P. J., report of . . . « 428 

Switzerland, laws of 158 

V. 

Yan Valkenburgh, B. F., report of 280 

Vermont, law of 146 

w. 

Waterbury, Nathaniel, case of 169, 286 

West, case of 170 

Wiley, John, report of .,. . . 406 

Wisconsin, law of 146 



